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Every  operation  follows  its  predetermined  eourse 
exactly ;  the  correct  temperature  is  evenly 
maintained  and  when  each  stage  of  cooking  is 
completed,  cessation  is  automatic. 
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Canning  Convention 

NOW  THAT  the  Fruit  Show  and  Canning  Exhibi¬ 
tion,  held  at  the  beginning  of  November  in  Leices¬ 
ter,  is  over,  canners  back  at  their  canneries  and 
growers  in  their  orchards  are  ruminating  on  their 
experiences  and  trying  to  make  up  their  minds  as 
to  whether  such  affairs  are  good,  bad,  or  indifferent 
from  business,  social,  and  educational  points  of 
view'. 

It  is  not  for  us  to  enter  into  this  conflict,  which 
is  a  matter  for  the  individual  to  decide  for  himself. 
That  there  is,  in  fact,  a  marked  conflict  of  opinions 
on  the  Leicester  Exhibition  is  shown  by  the  views 
expressed  by  stand-holders,  which  were  published 
in  Food  Industries  Weekly.  These  range  from  a 
•‘wash-out*’  to  “remarkably  successful*',  and, 
without  making  a  fairly  complete  analysis,  it  would 
be  folly  to  try  to  guess  the  result.  The  point  we 
wish  to  make  is  that  the  fact  that  a  wide  diver¬ 
gency  of  opinion  exists  proves  that  there  is  room — 
probably  much  room  —  for  improvement.  This 
opens  the  way  for  constructive  criticism  and  useful 
suggestions,  but  these  again  we  leave  to  our  readers, 
and  content  ourselves  with  recording  one  or  two 
passing  thoughts. 

Dawn ! 

Those  who  were  present  can  best  assess  the  Ex¬ 
hibition’s  value  as  a  business  proposition.  Every¬ 
body  seemed  quite  happy  about  the  social  ameni¬ 
ties.  The  only  criticism  we  have  to  offer  is  that 
these  might  be  a  little  more  constrained  without, 
however,  being  shackled.  Exuberance  at  dawn  is 
all  very  well  for  the  farmyard,  but  is  apt  to  be  a 
little  too  dramatic,  even  for  a  Grand  Hotel.  But 
on  the  question  of  satisfying  the  mental  appetite, 
a  consensus  of  opinion  indicated  the  provision  of 
very  meagre  fare.  It  must,  however,  be  admitted 
that  there  are  two  sides  to  this.  From  the  public's 
point  of  view'  there  can  be  no  complaint  about  the 
educational  value  of  the  exhibits ;  the  only  thing  is 
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that  Mr.  Ponsford’s  exhibit  of  a  canning  line  at 
work  was  not  shown  off  to  the  best  advantage.  As 
an  engineering  job  it  was  excellent,  but  it  lost 
much  by  poor  arrangements  for  conveying  to  sight¬ 
seers  the  necessary  information  to  enable  them  to 
follow  clearly  the  sequence  of  operations.  There 
was  a  lack  of  labels,  loud-voiced  explanations  and 
inspection  facilities. 

Ignorance 

This  Ponsfordian  Exhibit  might  well  be  preserved 
and  shown  all  round  the  country.  It  would  do 
much  to  dispel  the  dregs  of  canned  foods  suspicion 
which  still  contaminate  large  sections  of  the  public. 

**  I  have  been  astonished  ”,  said  Chemist  Horner,  i 
in  charge  of  the  Campden  Research  Station  stand, 

“  at  the  ignorance  of  the  public.  Many  people  still 
imagine  that  some  sort  of  preservative  is  added  to 
canned  foods,  and  there  is  still  a  vague  idea  that 
some  mysterious  jiggery-pokery  goes  on  inside  a 
cannery.” 

Vitamin  Research 

Campden,  by  the  way,  made  a  prominent  feature 
of  exhibits  stressing  the  vitamin  value  of  canned 
foods.  That  is  another  aspect  of  the  campaign  of 
enlightenment  and  a  very  important  one  too.  It  is 
a  point  that  Director  Hirst,  at  a  conference  on  Co¬ 
operation  in  Sales  Efforts,  brought  up  for  the 
serious  consideration  of  canners.  Dr.  Kohman  and 
his  associates  long  ago  saw  the  necessity  for  im¬ 
pressing  the  medical  profession  by  conducting  ex¬ 
tensive  researches  on  the  vitamin  content  of  canned 
foods.  But  American  results,  however  elaborate 
and  reliable  they  may  be,  are  not  likely  to  have 
the  same  weight  as  home-produced  results  in  making 
an  impression  upon  the  somewhat  conservative 
mind  of  the  medical  practitioner.  Therefore,  pleads 
Mr.  Hirst,  let  us  have  our  own  investigations  carried 
out.  And  to  this  admirable  suggestion  one  might 
add  that  there  would  seem  to  us  to  be  no  more  fit- 
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ting  scene  of  operations  for  this  than  the  Campden 
Station  itself. 

Vitamins  in  Canned  Poods 

At  the  Exhibition  one  learned  that  canned  peas 
are  much  richer  than  orange  juice  in  vitamin  C, 
and  that  they  are  an  excellent  souree  of  vitamin  B. 
Canned  peas,  spinach  and  strawberries  are  all  rieh 
sources  of  vitamin  C.  Dr.  Plimmer  says  :  “  Canned 
fruits  and  vegetables,  if  prepared  with  certain  pre¬ 
cautions,  are  equivalent  in  vitamin  C  value  to  the 
fresh  material.’’ 

But  these  are  mere  generalities  which  will  go  no 
further  than  to  evoke  a  sceptical  smile  among  the 
medieals.  Nothing  short  of  unassailable  evidence 
will  satisfy  them.  So  why  not  get  on  with  the  job  ? 

Canner  Interest 

Reverting  to  the  Exhibition  arrangements,  one  is 
inelined  to  wonder  if  the  “  canner  interest  ” — as 
one  might  term  it  —  has  not  reached  saturation 
value.  A  few  years  ago  potential  and  ineipient 
canners  were  eonsumed  with  euriosity  to  see  a 
cooker,  an  exhaust  box,  or  a  seamer,  and  would 
travel  miles  to  edueate  themselves  on  this  seore, 
but  now  they  are  all  “  wise”  and  there  are  but  few 
of  the  **  potential  ”  sort  in  the  offing,  so  that  dis¬ 
plays  of  plant  and  maehinery,  especially  when 
mixed  up  with  matters  of  general  public  interest, 
are  not  likely  to  have  the  same  drawing  power  and 
edueational  value  so  far  as  they — the  canners — are 
concerned.  However,  this  is  a  point  upon  which 
theorising  has  to  make  way  for  facts  and  figures  in 
the  shape  of  the  amount  of  business  done,  and  it  is 
therefore  a  point  which  is  definitely  determined  one 
way  or  the  other  by  the  order  books. 

One  interesting  question  does,  how^ever,  arise  out 
of  this.  Is  the  Exhibition  plus  Convention  in 
danger  of  falling  between  two  stools  —  public 
interest  and  eanner  interest — thus  losing  mueh  of 
its  effeetiveness  ?  Should  not  these  two  aims  be 
taken  separately  ? 

The  Welsh  Experiment 

Perhaps  the  most  interesting  part  of  the  eon- 
ference  whieh  was  held  in  connection  with  the 
Leieester  Exhibition  was  when  Sir  Edgar  R.  Jones, 
K.B.E.,  related  the  story  of  the  speetacular  sales 
eampaign  for  British  canned  goods  which  he  eon- 
dueted  in  a  eertain  district  in  South  Wales.  The 
district  was  divided  up  into  areas,  and  each  tin¬ 
plate  maker  personally  eanvassed  ten  shops.  The 
shop  windows  and  eounters  were  exclusively  de¬ 


voted  to  English  paeked  foods — fruits,  vegetables, 
fish,  milk,  soups,  and  so  on.  Prizes  were  arranged. 
This  was  all  synehronised  to  take  plaee  during  a 
partieular  fortnight.  Sueh  a  campaign  needs  months 
of  careful  planning.  Three-quarters  of  a  million 
people  were  tackled  in  this  way,  and  it  is  a  popula¬ 
tion  whieh  eats  a  lot  of  eanned  goods.  It  was  a 
mass  effeet,  and  was  very  striking  and  compelled 
extraordinary  interest.  Fruit  and  vegetables  were 
to  the  front  of  the  pieture. 

Sir  Edgar  personally  visited  many  of  these  shops. 
He  was  amazed  at  the  ignoranee  of  the  grocer  as 
to  the  availability  of  the  variety  of  English  goods. 
He  was  deeply  impressed  with  the  suceess  of  the 
experiment.  Many  groeers  were  enthusiastic,  and 
he  found  that  even  hosiers  and  drapers  joined  in 
the  window  displays. 

The  Message 

Thus,  his  message  is :  I  am  convineed  that  a 
personal  campaign  of  this  kind — backed  up  by 
local  advertisements  and  travellers  —  is  extraor¬ 
dinarily  effective  in  breaking  down  the  old  drift  of 
mind  among  the  groeers.  This  experiment  is  worth 
repeating.  Why  not  take  another  loeality,  with 
the  co-operation  of  the  fruit  grow’ers  and  farmers 
who  are  vitally  interested  ?” 

No  agreement  was  reaehed  as  to  the  advisability 
of  repeating  this  experiment,  as  there  were  some 
who  thought  that  a  eampaign  of  this  nature  should 
take  on  a  less  nebulous  and  more  seientifie  eharac- 
ter  by  being  based  on  an  analysis  of  the  eonsumers’ 
attitude  towards  eanned  goods — and  espeeially 
British  produced — and  by  being  eonducted  in  a 
manner  ealeulated  to  furnish  definite  data. 

Wanted,  A  Weighing  Machine 

At  the  eonferenee  on  faetory  equipment  and  con¬ 
ditions,  opened  by  Mr.  Goaman  of  the  Ministry"  of 
Agriculture,  Mr.  Gregson  drew  attention  to  the 
need  felt  by  the  canning  industry  for  an  automatic 
weighing  machine  to  deal  with  a  continuous  output 
of  cans  at,  say,  50  a  minute.  This  led  to  an  inter¬ 
esting  discussion  on  weight  variations  and  toler¬ 
ances  in  eanned  fruits.  Representatives  of  en¬ 
gineering  firms  who  were  present  assured  the  meet¬ 
ing  that  such  a  machine  was  wdthin  their  power  to 
design  and  construct. 

Testing  Thickness  of  Tin  Coatings 

The  International  Tin  Research  and  Develop¬ 
ment  Council  has  issued  as  Technical  Publication, 
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Series  A,  No.  12,  a  reprint  of  a  paper  by  Dr.  S.  G. 
Clarke,  published  in  The  Analyst,  whieh  describes 
a  new  rapid  method  of  determining  the  thickness  of 
a  tin  coating  on  steel.  The  procedure  is  simple. 
The  tin  is  dissolved  from  a  known  area  by  a  cold 
solution  of  hydrochloric  acid  and  antimony  chloride, 
and  its  amount  is  determined  by  the  loss  of  weight 
of  the  specimen.  The  basis  metal  is  unattacked, 
but  a  small  correction  has  to  be  applied  to  allow  for 
the  layer  of  tin-iron  alloy.  In  addition  to  brevity, 
the  method  has  the  advantage  that  the  thickness 
of  tin  on  a  given  portion  of  the  surface  can  be  de¬ 
termined,  by  protecting  the  remainder  with  a  coat¬ 
ing  of  cellulose  varnish. 

Agricultural  Research 

The  first  report  of  the  Agricultural  Research 
Council,  which  was  presented  to  Parliament  on 
Novemlicr  3,  covers  proceedings  from  July,  1931,  to 
September,  1933.  The  Council's  functions  are  both 
administrative  and  advisory.  It  controls  a  grant 
made  periodically  from  the  Development  Fund  for 
the  initiation  or  encouragement  of  special  researches, 
and  also  advises  the  Ministry  of  Agriculture,  the 
Department  of  Agriculture  for  Scotland,  and  the 
Development  Commission  on  the  scientific  aspects 
of  the  agricultural  work  going  on  in  research  insti¬ 
tutes  and  elsewhere  at  a  total  cost  to  the  State  of 
nearly  £400,000  in  1931.  The  report  under  discus¬ 
sion  recalls  that  when  the  Council  was  established 
it  was  intended  that  the  research  work  of  the 
various  institutes  should  gradually  be  developed 
and  increased  under  the  superintendence  of  the  new 
Council.  But  before  it  could  begin  its  work  the 
financial  crisis  intervened,  and  it  was  clear  that  no 
additional  expenditure  could  be  contemplated  ;  in 
fact,  economies  in  existing  expenditure  had  to  be 
effected. 

What  Has  Been  Done 

The  first  task  was  to  examine  work  in  progress 
at  different  research  centres.  In  the  two  years 
under  review  visits  were  paid  to  twenty-two  re¬ 
search  institutes  by  the  six  standing  committees  set 
up  by  the  Council.  Sometimes  these  were  followed 
by  visits  of  special  sub-committees,  which  included 
eminent  experts  from  outside  the  Council.  In  this 
way  a  good  deal  of  spade  work  has  been  done  in 
the  way  of  linking  up  and  correlating  the  work 
done  in  different  centres.  Special  inquiries  have 
also  been  undertaken  and  reports  have  l>een  pre¬ 
sented  to  Government  Departments  on  matters  re¬ 
quiring  immediate  attention. 


Foot  and  Mouth  Disease 

Foremost  among  these  was  a  special  inquiry  on 
the  past  history  and  future  prospects  of  the  re¬ 
search  on  foot  and  mouth  disease,  which  for  the 
last  ten  years  has  been  carried  on  under  the  direc¬ 
tion  of  a  committee  of  the  Ministry  of  Agriculture. 
The  investigatory  committee  reported  that  excel¬ 
lent  work,  resulting  in  definite  advances,  has  been 
done.  It  cannot,  unfortunately,  be  said  that  any 
preventive  measures  for  this  scourge — such  as  an 
effective  vaccine — are  likely  to  be  discovered  at 
once,  but  it  is  considered  that  work  in  hand  and 
results  already  obtained  give  definite  hopes  for  a 
future  solution  on  these  lines. 

Other  Diseases 

A  review  is  also  given  of  the  research  into  the 
causes  and  prevention  of  animal  diseases  in  general 
conducted  in  the  last  thirty  years.  The  Council  de¬ 
cided  that  at  present  the  most  urgent  subject  for 
enquiry  for  the  economic  benefit  of  the  British 
farmer  was  that  of  animal  disease.  Until  the  last 
few  years  this  work  has  not  been  carried  on  so 
actively  in  this  country  as  elsewhere  owing  to  lack 
of  funds  and  sufficiently  equipped  laboratories. 
Special  reference  is  made  to  the  research  on  tuber¬ 
culosis,  Johne’s  disease,  contagious  abortion,  mas¬ 
titis,  and  poultry  diseases.  The  council  has  decided 
that  the  first  step  in  extending  research  is  to  make 
sure  of  plenty  of  well-trained  recruits.  It  is  hoped 
to  get  these  by  improving  the  veterinary  colleges 
and  then  offering  studentships,  and  out  of  its  own 
very  limited  resources  the  Council  decided  to  award 
studentships  in  animal  health. 

An  Art/  Not  a  Science 

The  report  concludes  by  pointing  out  that  agri¬ 
culture  is  an  art  and  not  a  science,  and  modern 
agriculture — like  any  other  industry — must  adapt 
the  new  discoveries  and  inventions  of  science  to  its 
own  special  ends.  The  sciences  concerned  in  agri¬ 
culture  are  developing  rapidly,  and  constantly  add¬ 
ing  to  agricultural  knowledge — and  at  the  same 
time  the  art  of  practical  farming  is  changing  with 
equal  rapidity.  The  idea  that  success  in  farming 
depends  on  long  experience  handed  on  from  genera¬ 
tion  to  generation  is  erroneous.  It  is  changing  so 
fast  that  experience  of  past  methods  is  less  useful 
than  knowledge  of  new  ones  and  the  mental  adapt¬ 
ability  and  courage  necessary  to  try  them.  The 
Agricultural  Research  Council  is  doing  much  to 
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organise  agricultural  science  and  so  to  assist  prac¬ 
tical  farming  to  the  fullest  degree.  We  hope  its 
efforts  will  be  crowned  with  abundant  success. 

Public  Health  Congress 

Last  week  we  dropped  into  one  of  the  conference 
rooms  at  the  Public  Health  Exhibition  and  Con¬ 
gress,  which  was  being  held  at  the  Royal  Agricul¬ 
tural  Hall,  to  listen  to  the  views  of  various  authori¬ 
ties  on  the  thorny  subject  of  Food  Standards  and 
the  recent  Report  of  the  Departmental  Committee 
on  the  Composition  and  Description  of  Foods. 

Here  are  some  of  the  main  points  made  by  the 
speakers  : 

Dr.  Savage 

The  County  Medical  Officer  of  Health  for  Somer¬ 
set  is  in  agreement  with  the  Departmental  Com¬ 
mittee  that  a  comprehensive  system  of  definitions 
and  standards,  perhaps  ultimately  to  embrace  all 
articles  of  food,  is  neither  practicable  nor  desir¬ 
able.  Many  foods  are  extremely  complex  and  the 
definitions  must  be  equally  complex,  and,  more¬ 
over,  they  would  be  most  difficult  to  enforce  legally. 
Indeed,  some  constituents  in  foods  are  not  capable 
of  being  defined  in  the  sense  of  legal  standards,  for 
example,  vitamins.  At  the  same  time.  Dr.  Savage 
is  strongly  in  favour  of  an  extension  of  definition 
for  many  articles.  He  also  considers  that  all  food 
manufacturing  premises  should  be  registered  and 
open  to  inspection  and  sampling  by  the  appro¬ 
priate  authority,  as  being  the  only  satisfactory  way 
to  control  the  purity  of  manufacture.  All  pre¬ 
packed  foods  should  be  dated,  and  the  present 
position  of  labelling  is  unsatisfactory. 

Dr.  Lampitt 

Dr.  Lampitt  is  fundamentally  against  the  multi¬ 
plication  of  laws  and  regulations.  Manufacturers 
must  object  to  the  control  of  manufacture  as  a 
means  of  maintaining  certain  standards.  The  alter¬ 
native  is  control  by  scientific  tests  of  the  finished 
goods.  This,  he  is  convinced,  is  the  fair  method, 
and  consequently  any  standards  must  be  capable 
of  accurate  definition  and  their  observance  verified 
by  scientific  methods.  To-day  confusion  exists 
not  only  in  the  interpretation  of  the  Law  by  un¬ 
qualified  individuals,  but  also  in  the  lack  of  ac¬ 
cepted  methods  of  analysis.  Consequently,  if  more 
standards  were  set,  confusion  would  be  confounded, 
unless  concurrently  agreed  methods  of  verification 
were  established.  Briefly,  Dr.  Lampitt’s  opinions 


are  that  bureaucratic  control  tends  to  engender 
rules  and  regulations  for  the  sake  of  rules  and  regu¬ 
lations,  that  the  general  standard  of  purity  of  food 
in  this  country  is  very  high,  that  control  of  stan¬ 
dards  might  conveniently  be  established  for  a  re¬ 
stricted  range  of  products,  and  that  verification  of 
such  standards  must  be  by  means  of  accepted 
methods  of  scientific  examination. 

Mr.  Mdthieson 

The  President  of  the  British  Association  of  Re¬ 
search  for  the  Cocoa,  Chocolate,  Sugar,  Confec¬ 
tionery,  and  Jam  Trades  pointed  out  that  manu¬ 
facturers  genjerally  deprecate  very  strongly  indeed 
the  fixing  of  any  standards,  positive  or  negative, 
which  are  of  such  a  nature  that  they  cannot  be 
checked  with  absolute  certainty  by  methods  of 
analysis.  He  thinks  that  the  Departmental  Com¬ 
mittee  is  wise  when  it  suggests  that  we  shall  do 
well  to  hasten  slowly  and  not  rush  into  a  hard  and 
fast  system  of  standardisation  applicable  to  every 
variety  of  foodstuff,  regardless  of  whether  there  is 
really  any  important  end  to  be  achieved. 

Mr.  John  Evans 

The  President  of  the  Society  of  Public  Analysts 
emphasised  the  point  that  any  standards  which 
may  be  adopted  should  not  have  the  effect  of  pre¬ 
venting  the  sale  to  the  public  of  perfectly  whole¬ 
some  but  cheap  products  in  substitution  of  more 
expensive  ones.  At  the  conclusion  of  his  address 
he  expressed  the  view  that  after  so  many  years  of 
pressing  for  the  establishment  of  definitions  and 
standards  for  certain  foods  we  can  now  look  for¬ 
ward  with  hope  towards  a  time  when  the  consumer 
will  have  the  benefit  of  knowing  what  he  expects  to 
get  in  return  for  his  money,  and  the  analyst  will 
have  the  satisfaction  of  being  able  to  see  that  he 
gets  it. 

The  Final  Note 

The  final  note  upon  which  Mr.  Evans  concluded 
the  Public  Health  Congress  might  well  serve  our 
own  purpose  in  rounding  off  1934  and  opening  up 
the  vista  of  another  year’s  progress  and  success, 
with  this  difference,  that  it  will  be  the  manufac¬ 
turer  who  will  have  the  satisfaction  of  being  able 
to  see  that  the  consumer  gets  full  value  for  his 
money.  May  this  be  the  hope  and  aspiration  of 
every  food  manufacturer  for  the  New  Year,  as, 
indeed,  we  feel  sure  it  has  always  been. 
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SARDINE  CANNING 
IN  CALIFORNIA 


CALIFORNIA  SARDINF2  canning  methods  have  under¬ 
gone  considerable  changes  during  the  last  five  years. 
Until  recently  it  was  the  universal  practice  to  fry  the 
sardines  in  tanks  of  cotton  seed  oil  before  placing  them 
in  the  cans.  The  oil  fiy’  resulted  in  an  excellent  pack 
when  the  oil  was  fresh,  but  after  a  few  hours’  use  it 
became  stale  and  impregnated  w'ith  the  oil  that  cooked 
out  of  the  fish  themselves.  Thus  the  major  part  of  a 
day’s  run  consisted  of  sardines  cooked  in  virtual  fish  oil. 
These  fish  were  sometimes  bitter  and  invariably  caused 
an  “  after-taste  ".  The  product  was  suitable  for  export 
to  certain  markets,  but  the  domestic  and  higher  class 
foreign  trade  would  have  nothing  to  do  with  it.  Due 
to  the  recent  curtailment  of  export  markets,  it  became 
necessary  for  the  canners  to  experiment  with  cooking 
methods  that  would  make  the  California  sardine  accept¬ 
able  to  the  American  housewife.  During  the  last  few 
seasons  several  suitable  ways  of  replacing  the  oil  fry  have 
been  evolved,  so  that  at  present  the  sardine  as  packed 
in  California  is  a  quality  product. 

The  canning  of  sardines  {Sardina  carulea)  is  carried 
on  at  four  points  in  California:  Monterey,  San  Pedro- 
Long  Beach,  San  Francisco  Bay,  and  San  Diego.  The 
latter  place  specialises  in  a  fancy  pack  of  small  sardines 
in  |-lb.  square  cans.  The  other  centres  pack  on  a  much 
larger  scale,  using  adult  sardines,  8  to  I2  inches  long,  and 
employing  a  great  variety  of  can  sizes  and  shapes.  The 
familiar  i-lb.  oval  can  early  became  a  favourite  and  is 
still  the  most  popular  container.  Recently,  however, 
three  sizes  of  round  cans  have  been  gaining  favour.  The 
i-lb.  tall  can  has  come  into  use  as  a  competitor  of  salmon 
and  mackerel,  and  the  5-oz.  and  12-oz.  tall  cans  are 
increasing  in  popularity;  |-lb.  oval  cans,  ^-Ib.  square 
tins,  I-lb.  flats,  and  a  few  other  sizes  are  also  used  to 
some  extent. 

The  following  description  of  packing  methods  con¬ 
cerns  itself  principally  with  conditions  in  effect  at  San 


By  R.  S.  Croker 

(California  State  Fisheries 
Laboratory). 


Pedro  during  the  1933-1934  season.  Similar  methods 
are  in  use  at  Monterey  and  San  Francisco.  The  descrip¬ 
tion  of  “  quarter-oil  ”  canning  deals  with  methods  in  use 
at  San  Diego  in  1933.  The  canning  season  at  San 
Francisco  and  Monterey  extends  from  August  i  to 
February  15.  At  San  Pedro  canning  is  carried  on  from 
November  i  to  March  31.  Small  sardines  are  packed  at 
San  Diego  principally  during  March,  April,  and  May, 
although  the  quarter-oil  canning  season  is  variable  and 
not  limited  by  law,  as  are  the  seasons  for  adult  sardines. 

Although  there  are  a  great  many  variations  in  method, 
the  general  process  of  canning  sardines  can  be  described 
briefly  as  follows :  The  fish  are  beheaded,  cleaned, 
packed  raw  in  cans  by  hand,  and  given  a  steam  cook 
in  the  open  cans.  The  lids  are  then  sealed,  the  cans 
washed  and  given  a  final  cook  in  retorts.  The  following 
pages  discuss  details  and  variations  of  the  process. 


Arrival  of  Sardines  at  Cannery 


Fishing  for  California  sardines  is  carried  on  from  3  to 


100  miles  from  the 
canneries.  As  soon 
as  a  boat  has  se¬ 
cured  its  load,  it 
returns  to  port.  .\11 
sardines  used  for 
canning  are  un¬ 
loaded  at  the  can¬ 
nery  within  12  hours 
of  being  caught; 
sometimes  a  few  of 
the  fish  are  still 
alive  when  delivered . 

A  series  of  hoists 
and  flumes  carries 
the  sardines  from 
the  boat  to  cannery^ 


This  account  of  the  sardine  can¬ 
ning  methods  employed  in  Cali¬ 
fornia  has  very  kindly  been  pre- 
pa  ed  at  our  special  request  by 
Mr.  Richard  S.  Croker,  of  the 
California  State  Fisheries  Labora¬ 
tory.  This  material  appears  as 
Contribution  No.  143  from  the 
California  State  Fisheries  Labora¬ 
tory  (California  Divisi:n  of  Fish 
and  Game),  October,  1934. 

It  should  be  noted  that  the  fish 
known  as  "  sardine  ”  in  California 
is  commonly  called  *•  pilchard  ”  in 
England.  That  shown  at  the  head 
of  this  page  is  a  specimen  cf  the 
San  Pedro  Sardine. 
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almost  the  entire  length  of  the  room.  Adjacent  to  it. 
on  the  floor,  is  a  row  of  cutting  tables.  Six  to  ten 
men  or  women  work  at  each  table,  standing  along  both 
sides  (see  Fig.  2).  Most  of  the  cutters  are  Japanese  or 
Filipinos.  In  the  middle  of  each  table  and  extending 
its  entire  length  is  a  trough.  The  tank  man  keeps  this 
trough  filled  with  sardines  by  opening  a  gate  on  the 
tank  from  time  to  time.  Along  either  side  of  the  table 
is  a  wide  board  upon  which  the  workers  cut  the  fish  after 
removing  them  from  the  trough. 

The  cutter  uses  a  fairly  dull  knife.  First  he  severs  the 
head,  and  then  before  the  cut  is  quite  completed  he 
pushes  the  head  away  from  the  body  with  his  knife. 
This  pushing  motion  carries  most  of  the  viscera  away 
with  the  head.  He  then  places  the  front  end  of  the  fish 
against  a  small  upright  board,  which  is  in  front  of  him 
on  the  table,  and  cuts  off  the  tail  a  given  distance  from 
the  board,  depending  upon  what  size  can  is  being  used. 
Sometimes  the  tails  are  left  on  the  fish  which  are  to  go 
into  oval  cans.  The  first  cut  has  been  made  far  enough 
behind  the  head  to  eliminate  most  of  the  intestines  and 
the  remainder  are  pulled  away  with  the  head.  Usually 
parts  of  the  gonads  (ovary  or  testis)  remain  in  the  fish, 
but  as  these  are  edible  no  harm  results  from  leaving  them. 

At  intervals  along  the  cutting  board  there  are  holes 
connecting  with  a  flume  that  leads  to  the  “  fertiliser  ” 
plant  in  another  part  of  the  cannery.  Into  these  holes 
the  cutters  push  the  heads,  tails,  viscera,  and  all  soft  or 
otherwise  unsuitable  fish.  The  offal  is  manufactured  into 
meal  and  oil,  which  are  valuable  by-products. 

At  some  canneries  the  cutters  are  paid  on  a  time  basis, 
and  at  others  they  are  paid  according  to  the  number  of 
fish  they  cut.  The  piece-workers  have  boxes  which  they 
fill  with  cut  fish  and  carry'  to  a  checker,  who  inspects  the 
sardines  and  punches  the  cutter's  piece-work  card  (see 


Cutting  and  Cleaning 

At  some  canneries  the  sardines  are 
cut  and  cleaned  by  hand,  in  others 
by  machinery,  and  in  a  few  some  of 
the  sardines  are  cut  by  hand  and 
some  by  machine.  The  fish  are  all 
cleaned  the  same  way,  regardless  of 
what  style  pack  the}’  are  intended 
for.  However,  those  destined  for 
small  cans  are  cut  shorter  than  those 
for  the  i-lb.  cans. 

The  cutting  room  of  a  cannery 
where  the  sardines  are  prepared  en¬ 
tirely  by  hand  presents  an  interesting 
sight.  The  holding  tank,  which  is 
several  feet  above  the  floor,  extends 


Fig.  2. — Cuttinii  and  Cleanin)^  California  Sardines  by  Hand. 

The  worker  in  the  foreground  is  carrying  prepared  fish  to  the  flume  which  leads  to 
the  packing  room.  Note  the  piece-work  cards  carried  by  the  cutters. 


Fig.  1. — Scaling  Machine  in  a  California  Sardine  Cannery. 

The  cut  fish  pass  through  the  inclined  revolving  drum  which 
removes  scales  and  particles  of  viscera.  The  pipe  is  per¬ 
forated  so  that  streams  of  water  play  on  the  fish.  The  con¬ 
veyor  at  the  right  carries  the  fish  to  the  packing  room. 


tanks,  containing  salt  water.  In  some  canneries  the 
sardines  pass  through  a  “  scaling  machine  ”  on  the  way 
to  the  tanks.  This  device  consists  of  a  large  revolving 
drum  or  cylinder  made  of  square  wire  mesh.  The  fish 
enter  one  end  of  the  drum,  which  is  inclined  slightly, 
and  are  carried  to  the  other  end  by  gravity.  During 
their  passage  through  the  cylinder,  they  are  rolled  against 
the  wire  and  each  other  continually  and  are  subjected 
to  streams  of  water  from  a  series  of  jets.  As  their 
scales  are  but  loosely  fastened,  the  fish  are  fairly  well 
scaled  by  this  operation.  In  all  canneries  the  fish  pass 
through  a  scaler  after  being  cleaned,  regardless  of  whether 
they  have  gone  through  one  when 
they  first  entered  the  plant  (see 
Fig.  i). 

The  holding  tanks  are  equipped 
with  several  gates  along  one  side  at 
the  bottom.  The  men  in  charge  of 
the  tanks  can  open  these  gates  and 
flush  the  sardines  through  flumes  to 
the  cleaning  tables  or  cutting  ma¬ 
chines. 
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Fig.  2).  The  checker  dumps  the  fish  into  a  flume  that 
leads  to  the  scaler.  The  cutters  who  work  by  the  hour 
place  the  fish  they  have  cleaned  into  a  flume,  which 
carries  them  to  the  scaler.  This  machine  is  similar  to 
the  one  mentioned  above  (see  Fig.  i).  It  removes  prac¬ 
tically  all  of  the  remaining  scales  and  the  bits  of  viscera 
that  adhere  to  the  fish.  The  sardines  are  now  ready  for 
canning  and  are  carried  on  a  belt  conveyor  to  the 
packing  room. 

The  cutting  machines  used  in  other  canneries  are 
strikingly  different  in  appearance  from  the  hand-cutting 
tables,  although  they  perform  the  same  work.  The 
machines,  eight  or  more  in  number,  depending  upon  the 
size  of  the  cannerv',  are  located  along  the  base  of  the 
holding  tank.  Four  women,  usually  Japanese,  work  at 
each  machine.  The  women’s  job  is  to  place  the  sardines 
in  the  machine  which  does  the  cutting.  In  front  of  the 
two  women  who  stand  on  one  side  is  a  trough  into  which 
the  man  on  the  tank  sluices  the  whole  sardines.  At  some 
machines,  as  the  one  shown  in  Fig.  3,  one  of  the  women 
operates  the  gate  lever.  Just  beyond  the  trough  there  is 
a  moving  belt  with  grooves  into  which  the  women  place 
the  sardines  they  take  from  the  trough.  The  belt  carries 
the  fish  under  a  pair  of  rotary  knives,  one  of  which 
severs  the  head  and  the  other  removes  the  tail.  As 
indicated  by  the  position  of  the  slit  in  the  belt  shown  in 
Fig.  3,  the  head  cut  is  made  some  little  distance  posterior 
to  the  head.  Each  machine  is  in  duplicate — that  is,  it  has 
two  troughs,  two  parallel  belts,  and  two  pairs  of  knives. 
The  severed  heads  fall  into  a  flume,  carrying  most  of  the 
viscera  with  them.  The  tails  fall  into  the  same  flume, 
which  leads  to  the  fertiliser  room.  The  bodies  drop  on 
to  a  belt  conveyor,  which  carries  them  to  the  scaler  and 
thence  to  the  packing  room. 

If  there  is  anything  to  choose  between  the  two  methods 
of  cutting  as  far  as  quality  of  output  is  concerned,  it  may 
be  said  that  the  hand  cleaners  remove  the  viscera  a  trifle 
more  thoroughly,  but  that  the  cuts  made  by  the  machine 
are  somewhat  neater  and  the  resulting  pieces  are  more 
uniform  in  length. 

At  least  one  of  the  Xoithern  California  canneries  em¬ 
ploys  vacuum  type  cleaning  machines,  which  are  a 
recent  development.  Hand  labour  is  reduced  to  a  mini¬ 
mum.  The  sardines  pass  through  this  machine  with 
great  rapidity  and  emerge  with  the  heads  and  tails  cut  off 
and  the  viscera  removed  by  suction. 

At  another  northern  canneiy,  a  rotating  drill  is  used 
to  remove  the  viscera  after  the  heads  are  severed.  The 
automatic  drill  is  inserted  into  the  visceral  cavity  with 
a  twisting  motion  that  cuts  the  intestines  loose  from  the 
body.  A  stream  of  water  running  through  the  centre  of 
the  drill  washes  out  all  the  loose  material.  This  type  of 
cleaning  machine,  which  is  patented  by  the  cannery,  is 
said  to  be  the  most  efficient  in  use  at  present. 

Once  the  sardines  are  cut  and  cleaned,  further  pro¬ 
cesses  differ  from  plant  to  plant  and  with  the  different 
types  of  pack. 

Packing  One-Pound  Ovals 

It  must  be  noted  at  the  outset  that  no  two  canneries 
employ  exactly  the  same  practices  in  packing  and  cook- 


FiG.  3. — Looking  down  on  a  Sardine  Cutting  Machine. 

The  belt  carries  the  fish  under  a  battery  of  rotary  knives. 
The  fish  storage  tanks  are  to  the  left  of  the  woman  in  the 
foreground. 

ing.  At  nearly  all  canneries  the  sardines  are  given  a 
“  precook  ”  before  the  cans  are  sealed,  although  the 
first  cooking  is  not  necessary  for  the  “vacuum  pack”. 
Departures  from  the  general  method  will  be  taken  up  at 
the  conclusion  of  the  following  description  of  a  typical 
“  precook  pack  ”. 

The  sardines  go  from  the  cutting  room  to  “  brine 
tanks  ”  in  or  near  the  packing  room.  These  tanks  con¬ 
tain  salt  water  in  which  the  fish  are  kept  until  needed  by 
the  packers.  Fresh  water  would  soften  the  fish.  The 
purpose  of  the  tanks  is  to  provide  a  surplus  of  cut  sar¬ 
dines  so  that  a  steady  supply  is  available  to  the  packers. 

In  the  packing  room  are  one  or  more  long  tables  at 
which  women  workers  fill  the  cans  by  hand.  Down  the 
middle  of  each  table  runs  a  belt  conveyor  that  carries  the 
sardines  from  the  brine  tanks  to  the  workers.  The 
women  can  divert  the  stream  of  fish  from  the  belt  to  the 
table  as  needed.  In  some  plants  the  fish  are  dipped  from 
the  tanks  and  placed  in  shallow  wire  baskets,  which  are 
carried  to  the  packers  by  a  conveyor  (see  Fig.  4).  In 
some  canneries  where  it  would  be  difficult  to  install  con¬ 
veyors,  men  carry  the  baskets  of  fish  to  the  packers. 

At  some  plants  the  empty  cans  come  to  the  packers 
on  belt  conveyors  running  either  above  or  below  the 
belt  that  carries  the  fish  (see  Fig.  4).  In  other  canneries 
men  bring  the  empty  cans  to  the  table  in  boxes  which  are 
placed  alongside  the  packers. 

The  women  packers  are  of  all  nationalities  and  are 
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so  that  the  cans  can  enter  and  leave. 
Live  steam,  under  no  pressure,  heats 
the  exhaust  box  to  about  210°  F. 
The  cans  take  20  to  35  minutes  to  pass 
through  the  cooker,  the  times  varying 
at  different  canneries.  In  the  exhaust 
box  some  of  the  moisture  is  cooked 
out  of  the  fish,  and  the  vacant  spaces 
in  the  can  become  filled  with  live 
steam,  which  condenses  when  the  can 
cools  after  being  sealed,  and  causes  a 
vacuum.  At  the  conclusion  of  the 
steam  cook  the  cans  are  inverted  in 
order  to  drain  off  the  moisture  that 
has  been  cooked  out  of  the  fish.  The 
conveyor  makes  a  loop  to  tip  the 
cans. 


Saucing  and  Closing 


Precooking 

The  precooker  is  known 
as  an  exhaust  box.  It  con¬ 
sists  of  an  enclosed  steam 
chamber,  the  length  of  which 
runs  a  belt  conv’eyor  to 
carry  the  cans.  This  con¬ 
veyor  winds  back  and  forth 
in  the  cooker  so  that  the 
cans  make  several  circuits 
before  emerging.  Both  ends 
of  the  exhaust  box  are  open 


Fig.  5. — The  Sauce  Machine. 

The  open  cans  pass  under  the  jets  at  a  definite  speed,  which  allows  two  ounces  of  tomato 
or  mustard  sauce  to  run  into  each  can. 


Fig.  4.— Packing  Sardines  in  Oval  Cans. 

The  pieces  of  fish  come  to  the  workers  in  the  wire  baskets  above  the  table. 


often  the  wives  or  other  relatives  of  the  fishermen. 
They,  as  well  as  the  other  cannery  workers,  also  work 
on  tuna  and  mackerel  when  those  fish  are  being  canned 
at  the  same  plant. 

The  women  work  with  great  speed,  albeit  carefully, 
as  they  place  the  fish  in  the  can,  belly  up,  alternating 
ends  so  as  to  fill  the  can  to  the  best  advantage.  It  is  the 
custom  to  arrange  the  fish  in  one  layer,  5  or  6  to  the 
can,  depending  upon  the  size  of  the  sardines.  At  present 
the  minimum  number  of  fish  per  can  is  4  and  the  maxi¬ 
mum  is  8.  The  packer  places  the  filled  cans  on  a  plat¬ 
form  above  the  table  (see  Fig.  4)  until  she  has  a  speci¬ 
fied  number,  usually  12  or  15.  A  checker  inspects  the 
cans,  punches  the  packer’s  piece-work  card  and  releases 
the  cans  on  to  a  belt  conveyor  that  carries  them  to  the 
cooker.  Before  the  cans 
reach  the  cooker,  however, 
they  have  to  pass  the  scru¬ 
tiny  of  inspectors,  who  cut 
off  loose  pieces  and  reject 
overfilled  or  underfilled  cans. 

Balance  scales  are  sometimes 
used  by  packers  or  inspec¬ 
tors  to  make  sure  of  the 
weight  of  doubtful  cans. 


The  cans  now  pass  under  the  sauce 
machine,  which  automatically  inserts 
approximately  2  oz.  of  either  tomato 
sauce  or  mustard  sauce,  as  the  case  may  be,  into 
each  can  (see  Fig.  5).  The  greater  part  of  the  pack  is 
put  up  with  tomato  sauce.  Each  conveyor  leads  to  a 
closing  machine  where  the  lids  are  put  on  the  cans  and 
sealed.  Fig.  6  shows  a  row  of  closing  machines  in 
operation.  Another  belt  conveyor  carries  the  sealed 
cans  to  a  vat  of  boiling  water  and  lye  wherein  they  are 
rinsed.  Bits  of  fish  may  have  gathered  on  the  can,  which 
also  collects  some  grease  while  passing  over  the  lubri¬ 
cated  slide  on  the  closing  machine.  Because  of  the  awk¬ 
ward  shape  of  the  oval  can,  belt  conveyors  or  greased 
gravity  conveyors  are  necessary'  for  carrying  them  from 
one  place  to  another;  the  oval  cans  will  not  roll  in  an 
ordinar}^  gravity  conveyor  like  the  round  tins. 

{To  be  coittiniied.) 
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Food  Manufacture 


CENTRIFUGAL  MACHINES 

Their  Use  in  the  Food  Industries 

By  R.  W.  Lamont 


AS  A  quick  and  economical  means  of  separating  a 
crystalline  or  granular  substance  from  its  mother  liquor, 
or  for  recovering  a  finely  divided  solid  from  a  liquid, 
the  centrifugal  machine  is  without  a  rival.  Probably 
there  is  no  better  illustration  of  its  use  than  in  the  re¬ 
covery  of  both  cane  sugar  and  beet  sugar  crystals  from 
their  mother  liquor.  The  combined  mass  of  crystals  and 
molasses — known  as  massecuite — is  fed  into  the  centri¬ 
fugal  baskets  while  in  motion,  with  the  result  that  the 
crystals  are  freed  from  the  molasses. 

The  baskets  of  the  centrifugal  machines  have  a  per¬ 
forated  shell-plate  or  wall,  but,  in  addition,  are  fitted 
with  metallic  linings  which  may  be  perforated  or  woven, 
to  prevent  crystals  passing  through  the  perforations  of 
the  basket  with  the  molasses,  and  these  linings  are  so 
arranged  that  the  molasses  are  not  impeded  in  making 
their  escape.  The  recovered  sugar  crystals  may  also 
be  steamed  or  washed  while  in  the  centrifugal  machine, 
depending  on  the  class  of  sugar  being  produced  and  the 
methods  of  manufacture  being  employed. 

The  output  from  any  centrifugal  machine  depends  very 
largely  on  the  class  of  sugar  being  treated  and  the 
methods  of  production;  the  output  also  varies  in  different 
parts  of  the  world,  according  to  the  nature  of  the  sugar, 
some  sugars  being  more  easy  to  cure  than 
others.  The  output  is  likewise  dependent 
on  the  cycle  of  operations — i.e.,  the  time 
which  may  be  taken  to  charge  the  centri¬ 
fugal,  to  purge  the  sugar  and  to  discharge 
the  machine.  It  is  possible  with  some 
sugars  to  have  a  two-minute  cycle  of 
operation  with  machines  having  baskets 
48  in.  in  diameter  and  taking  a  charge  of 
approximately  1,200  lb.  of  sugar. 

Construction 

For  the  sugar  industry’,  black  steel  is 
commonly  utilised  for  the  construction  of 
the  baskets,  and  the  three  loose  linings  are 
generally  as  follows :  One  coarse  iron  gauze 
against  the  basket  shell-plate;  one  medium 
brass  gauze  in  the  centre,  and  one  fine 
copper  gauze  or  finely  perforated  copper 
sheet  inside  the  basket  and  next  to  the 
sugar  being  treated.  This  combination  of 
screens  eliminates  electrolytic  action  be¬ 
tween  the  copper  lining  and  the  steel 


basket,  and  considerably  reduces  corrosion  of  the  basket 
shell-plate. 

With  the  object  of  increasing  output  and  reducing 
labour  costs,  designers  have  attempted  to  produce  a 
machine  in  which  the  operations  of  charging  and  dis¬ 
charging  the  sugar  would  be  continuous,  so  that  there 
would  be  no  need  for  an  operator  in  the  ordinary  sense. 

Some  of  these  attempts  to  produce  such  a  machine 
have  been  ingenious  and  complicated,  but  they  have  all 
failed  so  far  as  the  sugar  industry  is  concerned.  The 
nearest  satisfactory  approach  to  a  continuously  operating 
centrifugal  machine  for  sugar  is  the  use  of  what  is  known 
as  the  self-discharging  basket.  Many  years  ago  this 
machine  was  conceived  and  so  designed  that,  when  the 
centrifugal  machine  is  stopped,  the  wall  of  sugar  by  its 
own  weight  falls  through  the  central  opening  in  the 
bottom  of  the  basket  on  account  of  the  angle  of  the 
bottom  of  the  basket  being  made  so  steep  that  it  would 
not  support  the  sugar  when  centrifugal  force  is  absent. 
It  was  found  that  this  design  of  basket  was  eminently 
satisfactory  for  free-drying  sugars  and  that  it  was  par¬ 
ticularly  suitable  for  refinery  work.  The  design  is  still 
the  best  substitute  for  a  continuously  operating  centri¬ 
fugal  machine  in  the  sugar  industry,  where  the  quality  of 


Broadbent  Centrifuges  fitted  with  special  corrosion-resistant  linings,  for  dealing 
with  citrates  and  similar  salts. 
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the  sugar  permits  of  its  use.  There  is  no  doubt  that  this 
design  of  basket  can  be  used  with  considerable  advant¬ 
age  for  many  kinds  of  free-drying  crystalline  or  granular 
materials,  and  the  output  from  it  is  very  much  greater 
than  from  a  centrifugal  machine  of  ordinary  design  of 
the  same  diameter  of  basket,  with  saving  in  time  and 
labour. 

As  a  means  of  increasing  the  output  of  ordinary 
baskets,  ploughs  or  mechanical  unloaders  have  some¬ 
times  been  used  for  quickly  discharging  the  sugar  after 
curing,  but  their  use  largely  depends  upon  the  quality  of 
the  sugar.  Where  such  ploughs  are  used,  it  is  necessary 
to  have  definite  provision  for  running  the  centrifugal  at 
two  speeds,  namely,  a  high  speed  for  curing  and  a  low 
speed  for  discharging  by  the  plough. 


ally  removing  the  bulk  of  the  liquor  or  moisture,  the 
remainder  of  the  drying  process  being  completed  in  some 
form  of  heated  drier.  By  this  means  the  time  treatment 
in  the  heated  drier  is  considerably  reduced,  with  corre¬ 
sponding  economies,  because  the  mechanical  drying  per¬ 
formed  in  the  centrifugal  machine  is  less  costly.  It 
might  be  very  misleading  to  attempt  to  give  percentages 
of  diy’ing  efficiency,  because  conditions  vary  so  much 
with  the  same  product  under  different  working  condi¬ 
tions.  There  are  many  operating  conditions  to  be  con¬ 
sidered,  such  as  the  speed  of  the  basket,  the  rate  of  feed, 
the  amount  of  charge,  the  length  of  time  the  centrifugal 
should  be  run,  the  kind  of  lining  which  should  be  fitted 
to  the  basket,  whether  the  basket  should  be  charged 
w'hile  at  rest  or  while  in  motion,  and  other  conditions 
which  can  only  be  settled  by  actual  test,  unless  sufficient 

.  data  are  already  available. 

Other  Applications 

There  are  many  other  materials  besides  sugar  which 
can  be  treated  quickly  and  economically  in  centrifugal 
machines,  w’here  crystals  have  to  be  recovered  from  their 
mother  liquor,  solids  recovered  from  liquors,  liquids 
separated  from  solids,  liquors  clarified  by  the  removal 
of  a  fine  solid,  or  liquids  of  different  specific  gravities 
separated. 

The  drying  of  suitable  crystalline  or  granular  materials 
is  comparatively  simple,  and  the  time  of  treatment  in  the 
centrifugal  machine  is  generally  short.  With  many  other 
products  the  problem  is  more  difficult,  and,  in  some 
cases,  it  is  necessary  to  make  actual  tests  to  determine 
what  results  will  be  obtained.  Occasionally  the  centri¬ 
fugal  machine  may  be  used  with  advantage  as  a  pre¬ 
liminary  drier  or  separator,  thus  quickly  and  economic- 


Food  Products 

As  an  indication  of  the  great  diversity  of  food  pro¬ 
ducts  which  may  be  treated  in  centrifugal  machines,  the 
following  may  be  instanced. 

In  the  manufacture  of  sausages,  bread  soaked  in  water 
is  treated  in  a  centrifugal  machine  to  produce  the  neces¬ 
sary  consistency  and  dryness  required.  Coffee  essence 
may  be  improved  and  clarified  by  treatment  in  centri¬ 
fugal  machines  to  remove  the  grounds.  Such  other  well- 
known  products  as  malted  milk,  pickles,  health  salts, 
cod  liver  oil,  fish  residues,  marmalades  and  jams,  fruit 
juices,  citric  acid,  potato  crisps,  meat  extracts,  wines, 
glycerine,  cocoa,  coffee,  tea,  nuts,  oil  “foots”,  salt, 
starch,  tapioca  flour,  tartaric  acid,  brewers’  sugar,  etc., 
are  subject  to  treatment  in  a  centrifugal  machine  at  some 
point  in  the  course  of  their  manufacture.  For  the 
elimination  of  waste,  such  as  the  recovery  of  albumen 
from  egg  shells,  the  use  of  a  small  centrifugal  is  quick 
and  profitable. 


Frozen  Eggs 

An  interesting  application  for  centrifugal  machines  is 
in  the  treatment  of  foreign  frozen  eggs.  These  are  im¬ 
ported  in  tins  each  containing  about  44  lb.  The  shells 
are  removed,  and  the  yolks  and  whites  of  the  eggs  are 
put  into  tins,  sealed  up  and  frozen.  On  arrival  in  this 
country’  the  tins  containing  the  frozen  eggs  are  im¬ 
mersed  in  hot  water  tanks  at  80°  C.  for  eight  hours  to 
thaw  them.  The  contents  are  then  emptied  into  a  small- 
size  centrifugal  which  blends  the  yolks  and  whites  to¬ 
gether,  and  the  discharged  liquor  is  then  ready  for  con¬ 
fectionery  purposes. 

Finally,  attention  should  be  drawn  to  the  very’  great 
importance  in  giving  careful  consideration  to  the  choice 
of  a  suitable  resistant  metal  for  construction  of  the 
basket.  Nickel,  monel  metal,  aluminium,  duralumin, 
and  stainless  steel  are  among  the  safest  to  use,  but  there 
are  several  considerations  in  addition  to  the  nature  of  the 
food  to  be  treated,  such  as  the  presence  of  impurities, 
which  render  it  particularly  desirable  for  a  manufacturer 
to  seek  the  advice  of  either  the  maker  of  the  machine 
or  an  independent  expert  in  deciding  upon  the  most 
suitable  metal  for  a  particular  purpose. 


Three  48"x24"  electrically  driven  Centrifugal  Machines  made 
hy  Messrs.  Watson,  Laidlaw  and  Co.,  Ltd.,  for  Messrs. 
William  Wotherspoon,  Ltd.,  manufacturers  of  cornflour  and 
starch. 
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Improved  jMLetliods 


JELLY  MANUFACTURE 


IN  THE  United  States  we  find  regional  preferences  as 
regards  a  tart  or  mild  flavoured  jelly,  and,  in  some 
degree,  with  regard  to  the  strength  or  stiffness  of  the 
jelly.  Some  sections  prefer  a  firm  jelly  that  cuts  ver>’ 
sharply  with  a  knife  and  is  used  as  a  relish;  others  prefer 
a  jelly  that  just  barely  stands,  one  which  spreads  very 
easily  on  bread  or  crackers.  However,  practically  eveiy'- 
where  there  is  a  demand  for  a  clear,  transparent  jelly. 
Progressive  manufacturers  of  fruit  jelly  products  recog¬ 
nize  these  preferences,  and  are  constantly  seeking  new 
ways  of  producing  a  better  grade  of  jelly — a  jelly  of 
better  colour,  better  physical  properties,  and  better 
flavour. 

Basis  of  a  New  Method 

Methods^  which  are  considered  by  those  using  them 
to  be  an  improvement  in  the  art  of  jelly  manufacture, 
especially  methods  controlling  physical  properties  and 
flavour,  are  being  advocated  by  the  Delaware  Agricul¬ 
tural  Experiment  Station.  The  basis  for  these  methods 
lies  in  the  recently  announced  theoiy  that 
viscosity  is  an  index  of  the  jellying  quality 
of  a  fruit  juice  extract,  provided  that  the 
/)H  is  at  an  optimum  for  the  jelly  condition 
of  the  fruit  considered.  Since  viscosity  is 
an  index  of  the  jellying  quality,-  it  can 
also  be  used  as  a  control  for  the  increase 
or  decrease  of  effective  pectin  in  accordance 
with  the  flavour  and  physical  properties 
demanded. 

For  rapid  check  work  a  simple  pipette 
which  can  be  easily  cleaned  is  shown.  As 
previously  described,^  it  consists  merely  of 
about  four  inches  of  capillary  tubing  (0  02 
to  0  04  in.)  sealed  to  a  glass  bulb  of  about 
2  c.c.  capacity.  The  time  it  takes  for  the 
juice  to  flow  from  an  etched  mark  “  A  ” 
above  the  bulb  to  another  mark  “  B  "  on 
the  capillary,  divided  by  the  time  it  takes 
for  water  to  flow'  between  the  same  marks, 
at  the  same  temperature,  gives  the  relative 
viscosity  of  the  juice. 

To  illustrate  the  correlation  of  viscosity 
with  jellying  power  the  following  table  is 
presented : 

*  Approved  by  C.  A.  McCue,  Director  of  the 
Delaware  Agricultural  Experiment  Station. 


By  George  L.  Baker 

(Delaware  Agricultural 
Experiment  Station*) 


Relative 

Parts  Sugar  to  he  Added 

Parts  Final  IPeight 

1  ’iseosity. 

for  eadi  Part  of  fuice. 

for  eaelt  Part  of  Juice. 

4 

054 

0-90 

5 

0-69 

II5 

6 

0-80 

I  33 

7 

0-90 

1-50 

8 

0-92^ 

1-65 

9 

1-06 

1-76 

io 

113 

1-88 

II 

1-19 

1-98 

12 

1-25 

2-08 

15 

I  39 

231 

Calculating  Weight  of  Sugar 

Opposite  each  viscosity,  as  an  index  in  their  respective 
columns,  appears  the  amount  of  sugar  each  part  of  juice 
should  require  and  the  amount  of  finished  product.  The 
percentage  of  sugar  in  the  finished  jelly  w'ill  vary  slightly 
according  to  the  natural  fruit  sugars  present  in  the  juice. 
The  final  weight  as  given  above  is  based  on  60  per  cent, 
added  sugar.  These  values  are  for  a  very'  tender  jelly, 
one  which  quivers  and  barely  stands,  testing  between 
20  and  30  on  our  jelly  tester.  The  values  for  sugar 
added  in  the  table  appear  as  Curve  A,  in  the  figure  on 
the  next  page,  which  conforms  to  the  general  empirical 
equation  log  y  =  ax-^b.  where  a  =  0-675  6=0-236. 

To  obtain  values  for  a  jelly  strength  of  40,  the  value 
of  the  constant  a  should  be  increased  to  0-833  and  that 
of  b  lowered  to  0-195.  For  a  jelly  strength  of  50,  the 
values  of  the  constants  a  and  b  may  be  taken  as  i-o  and 
0-154  respectively.  These  values  are  plotted  and  appear 
on  page  428  as  Curve  B  and  Curve  C.  A  curve  for  the 
weight  of  jelly  produced  may  be  derived  from  a  similar 
formula,  log  y=acx^b,  where  a,  b,  and  y  are  the  same 
as  in  the  above  formula;  x  equals  final  w-eight  of  jelly 
per  unit  weight  of  juice,  and  c  is  a  constant  equal  to  the 
percentage  of  added  sugar  in  the  final  jelly. 

The  constants  given  here  are  for  our  experimental 
kettles.  The  constants  to  be  used  will  vary'  slightly  with 
each  manufacturer,  depending  on  the  size  of  kettles  and 
cooking  time  employed.  The  formula  constants  a  and  b 
will  vary  slightly  with  any  change  made  in  the  total 
soluble  solids  desired  in  the  finished  jelly,  such  as  may 
be  necessary  with  the  various  fruit  juices.  Each  manu¬ 
facturer  may  develop  a  curve  of  values  to  fit  the  type  of 
jelly  he  wishes  to  produce.  Once  developed,  the  curve 
will  hold  for  all  stages  of  ripeness  of  a  fruit. 
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Varying  the  Strength 

At  times  the  manufacturer  may  wish  to  vary  the 
strength  of  his  product.  For  instance,  take  the  case  of 
a  manufacturer  of  guava  jelly.  He  may  have  an  order 
for  a  hundred  or  so  pounds  of  jelly  from  a  nearby  town. 

He  would  use  the  following  proportions  if  his  juice  had  a 
N'iscosity  of  7 ; 

75  lb.  of  juice 

67-5  ,,  sugar  (from  Curve  A  or  table) 

12  oz.  citric  acid  (50  per  cent.) 

The  whole  should  be  boiled  rapidly  in  the  weighed  kettle 
to  a  final  weight  of  112-5  ^h.,  run  into  the  containers  and 
sealed.  The  strength  of 
the  resulting  jelly  would 
be  low. 

If  now  he  had  a  similar 
order  from  a  distant  point, 
using  the  same  juice,  he 
would  use  the  following 
proportions : 

100  lb.  juice 

69  ,,  sugar  (from  Curve 

C) 

18  oz.  citric  acid  (50  per 

cent.) 

This  lot  should  be  boiled 
according  to  formula  (60 
per  cent,  added  sugar)  to 
a  final  weight  of  115  lb., 
and  put  into  containers  for 
shipping.  This  lot  would 
have  a  fairly  high  jelly 
strength  and  would  thus  be 
able  to  withstand  shipping 
conditions  satisfactorily. 

It  should  here  be  noted 
that  by  having  the  kettle 
on  scales,  the  weight  of 
the  batch  is  known  at  all 
times.  Instead  of  taking 
the  end-point  of  the  cook¬ 
ing  process  by  temperature 
or  soluble  solids  content  as 
measured  by  a  refracto- 
meter,  the  end-point  is 
taken  accurately  and  without  delay  from  the  scales. 
When  the  predetermined  weight  is  obtained  the  jelly 
is  poured. 

Manufacturers  wish  to  vary  their  formulas  according 
to  the  flavour  of  the  juice  rather  than  to  add  just  the 
amount  of  sugar  the  juice  will  support.  Where  the 
viscosity  is  too  high  for  the  strength  of  jelly  desired,  the 
viscosity  is  reduced  to  a  figure  which  will  support  the 
amount  of  sugar  necessary  to  produce  the  best  flavoured 
jelly.  In  other  cases  a  commercial  pectin  is  added  so 
that  the  manufacturers  can  add  more  sugar  to  a  highly 
flavoured  juice.  The  strength  of  the  product  is  thus 
kept  standard  by  a  check  on  the  viscosity.  Some  of  our 
manufacturers  have  learned  that  by  proper  methods  of 


e.xtraction  they  can  develop  flav’ours,  and  at  the  same 
time  sufficient  effective  pectin,  to  support  the  sugar 
desired.  But  the  subject  of  proper  methods  of  extraction 
is  much  too  complicated  to  be  considered  here. 

Adding  Pectin 

Before  leaving  the  subject  of  adjustment  of  viscosity, 
let  us  consider  the  case  of  a  manufacturer  who  obtains 
an  extracted  juice  of  viscosity  5  with  a  very  strong 
flavour.  He  adds  to  such  a  juice  a  standard  solution  of 
very  effective  pectin  to  raise  the  viscosity  to  a  higher 
figure,  depending  on  what  the  flavour  calls  for.  He  not 

only  betters  the  flavour  of 
his  resulting  jelly  by  this 
move,  but  increases  the 
yield  and  shortens  the 
cooking  time  as  well.  This 
is  shown  by  the  following 
example  :  Juice  with  a  vis¬ 
cosity  of  5  requires  0-69  lb. 
of  sugar  per  pound  of  juice 
and  needs  to  be  boiled  to 
a  final  jelly  weight  of  1-15 
lb.  per  pound  of  juice. 
That  is,  0-54  lb.  of  water 
must  be  boiled  off  per 
pound  of  juice  to  obtain  a 
jelly  strength  of  30.  Now 
this  product  is  a  very 
highly  flavoured,  tart  jelly. 

If  pectin  is  added  to  this 
same  juice,  bringing  the 
viscosity  to  a  value  of  12, 
every  pound  of  juice  will 
require  1-25  lb.  of  sugar, 
and  will  produce  2  08  lb. 
of  jelly.  In  this  case  only 
0-17  lb.  of  water  per  pound 
of  juice  need  be  boiled  off 
to  produce  almost  twice  the 
quantity  of  a  milder  jelly 
in  a  shorter  time,  but  hav¬ 
ing  the  same  physical 
strength.  Of  course,  this 
is  an  exaggerated  illustra¬ 
tion,  and  the  proportion  of 
fruit  used  must  be  kept 
up  to  the  requirements  of  the  accepted  standards;  a 
soluble  solids  determination  on  the  juice  before  making 
up  the  jelly  will  proba.  ’v  be  necessary'. 

Reducing  the  \'iscosity 

In  cases  where  the  manufacturer  obtains  a  very  high 
viscosity,  as  in  apple  extractions,  in  order  not  to  obtain 
a  very  tough  jelly,  he  reduces  the  viscosity  before  adding 
sugar.  He  may  do  this  either  by  diluting  the  juice  (if 
allowable)  with  a  consequent  dilution  of  flavour,  or  by 
heating  the  juice  for  a  short  period  of  time.  The  higher 
the  hydrogen  ion  concentration,  the  more  effective  is 
this  latter  method.  This  action  may  be  accelerated  by 
the  addition  of  a  little  acid.  The  idea  is  firmly  im- 
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These  curves  can  be  used  by  the  practical  jelly  maker  thust  Suppose  he  has  80  lb. 
of  extracted  juice  with  a  viscosity  of  17.  He  follows  the  line  opposite  17  across 
until  it  strikes  the  curve  of  the  strength  jelly  he  desires.  At  this  point,  he  should  fol¬ 
low  the  vertical  line  down  to  the  bottom  where  he  can  read  off  the  parts  sugar  per 
part  juice  (1*075  in  this  case)  he  should  add.  Then  this  value  multiplied  by  pounds 
of  juice  he  has  ready  for  jelly  making,  80  X  i  ’075.  equals  86,  the  number  of  pounds  of 
sugar  he  should  add  to  get  a  firm  jelly. 
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planted  in  the  minds  of  many  that  by  concentrating  the 
juice  by  boiling,  the  concentration  of  pectin  is  increased, 
and  thus  there  is  a  corresponding  increase  in  jellying 
capacity.  In  fact,  the  opposite  is  true;  the  quality  of 
the  existing  pectin  is  decreased,*  so  that  the  result  is  a 
lowered  sugar  holding  capacity. 

As  a  matter  of  fact,  if  the  viscosity  of  an  extracted 
juice  is  measured,  there  is  obtained  a  direct  index  of  the 
amount  of  effective  pectin  needed  for  a  standard  batch 
of  jelly.  In  order  to  bring  the  viscosity  of  the  batch  to 
a  point  which  equals  the  usual  ratio  of  sugar  to  juice, 
it  is  possible  to  develop  a  table  to  conform  to  any  specihc 
conditions.  This  table  may  be  consulted  to  find  exactly 
how  much  pectin  must  be  added  in  order  to  bring  the 
viscosity  to  accepted  standard  values.  For  example : 
lo  gal.  of  juice  of  the  same  flavour  will  support  the 
following  amounts  of  sugar: 

At  viscosity  4,  45  lb.  of  sugar 
..  '  8,  83  ,.  „  „ 

10,  94  ,.  ,,  „ 

..  ..  12,  105  . . 

Now,  if  the  manufacturer  is  using  300  grade  powdered 
pectin,  when  the  viscosity  is : 

4  he  must  add  0  20  lb. 

8  ,,  ,,  ,,  0  073  ,, 

10  ,,  ,,  ,,  0  036  ,, 

in  order  to  obtain  a  jelly  of  the  same  flavour  and  strength 
as  a  viscosity  of  12  produces.  These  values  hold  for  all 
fruit  juices  if  conditions  of  optimum  /)H  are  observed. 

In  like  manner,  the  cooking  time  of  each  batch  will  be 
fairly  uniform,  the  sugar  added  will  be  exactly  the  same, 
and  the  quantity  of  jelly  made  will  also  be  the  same. 

Under  the  Preserver’s  Code  pectin  may  be  added  to  a 
fruit  juice  extraction  in  jelly  manufacture,  provided  that 
the  standard  proportion  of  50  lb.  of  sugar  to  50  lb.  of 
fruit  or  its  equivalent  in  extracted  juice  be  used.  Figur¬ 
ing  on  the  basis  of  a  juice  with  8  per  cent,  soluble  solids, 
a  finished  jelly  with  a  solids  content  of  65  per  cent,  can 
be  obtained  by  adding  the  sugar  on  a  basis  of  60  per 
cent,  added  sugar  in  the  final  jelly.  Therefore  by  add¬ 
ing  50  lb.  of  sugar  you  would  expect  83-3  lb.  of  jelly. 
This,  then,  also  corresponds  to  50  lb.  of  fruit,  or  the 
equivalent  in  extracted  juice. 

Weight  of  Juice  Employed 

The  fruit  juice  extracted  from  50  lb.  of  fruit  will 
necessarily  be  confined  to  certain  limits  of  weight  for  the 
various  viscosities  obtained.  For  a  viscosity  of  13  the 
weight  of  juice  employed  must  not  exceed  40  lb.,  or  else 
the  final  weight  of  jelly  will  exceed  the  83-3  lb.  limit 
allowed.  These  values  are  based  on  a  60  per  cent, 
added  sugar  jelly  with  a  final  jelly  strength  of  30.  For  a 
viscosity  of  10  the  weight  of  juice  must  not  exceed  45  lb., 
for  a  viscosity  of  7  not  more  than  55  lb.,  and  for  a 
viscosity  of  4  not  more  than  95  lb.  of  juice.  Higher 
jelly  strengths  will  allow  higher  limits,  of  course. 

*  On  heating  a  pectin  solution  the  pectin  is  depolymerised . 
the  final  product  being  {>ectic  aciil.  This  point  is  discussed  in 
Del.  Agr.  Exp.  Sta.  Bulletin  .Vo.  187,  Tech.  No.  15. 


As  a  rule,  it  is  the  practice  to  extract  fruit  juice  for 
jelly  making  by  crushing  soft  fruits,  adding  only  a  very 
small  amount  of  water  to  the  less  juicy  ones,  and  heating 
until  the  fruit  is  tender.  When  the  juice  is  pressed  out 
and  strained  it  will  easily  fulfil  the  above  conditions. 
However,  fruits  like  the  apple  require  more  water  to 
take  care  of  their  high  pectin  content,  and  can  easily 
surpass  these  limits,  especially  at  such  a  low  jelly 
strength  as  30. 

Guava  Jelly 

These  new  methods  have  been  successfully  applied 
with  various  fruits;  perhaps  the  first  fruit  jelly  to  which 
they  were  actually  applied  was  the  guava,  a  Florida 
fruit.  It  was  the  practice  to  store  quantities  of  the  ex¬ 
tracted  guava  juice  in  bottles  until  needed.  As  orders 
came  in,  the  juice  was  made  into  jelly  and  shipped  out. 
This  juice  as  bottled  had  a  pH  of  about  37.  Estab¬ 
lished  formulas  were  used  in  making  up  the  jelly,  but  it 
was  not  until  viscosity  and  weight  control  were  adopted 
that  a  uniform  product  was  obtained.  The  juice  from 
the  bottles  was  found  to  vary  from  viscosities  of  slightly 
above  i,  where  the  pectin  was  worthless,  to  values  up  to 
10,  a  good  grade  of  juice  for  jelly  making.  The  guava 
jelly  most  acceptable  to  the  public  is  light  brown  in 
colour,  clear,  and  of  a  firm  consistency  (jelly  strength  50). 

Strawberry,  Raspberry  and  Blackberry  Jellies 

Strawberries,  unless  very  green,  require  acid  in  order 
to  fulfil  the  requirements  of  the  viscosity  index.  Our 
commercial  strawberry  jelly  is  generally  a  pectin  jelly 
with  strawberry'  as  a  flavour  only.  Red  raspberries 
make  a  jelly,  but  are  expensive  to  use  alone.  Black¬ 
berries,  if  slightly  under-ripe,  make  excellent  jelly  by 
this  method. 

Currant  Jelly- 

Currants,  which  are  naturally  easy  to  make  jelly  from, 
work  very  well  by  this  method.  Firm  ripe  currants, 
when  crushed  and  extracted  with  water,  using  about  2  lb. 
of  water  to  every-  3  lb.  of  fruit,  and  boiling  for  about 
fifteen  minutes,  produce  an  extracted  juice  with  a 
viscosity  of  15  or  above.  As  the  fruit  ripens,  the  water 
used  in  the  extraction  may  be  lessened  in  quantity  or 
dispensed  with  entirely.  If  desired,  a  very  dark  red, 
highly  flavoured  jelly  may  be  made  from  the  over-ripe 
fruit. 

Grape  Jelly 

This,  which  is  always  a  favourite,  becomes  more 
attractive  when  the  following  method  is  used.  The  Con¬ 
cord  variety  is  generally  used  for  jelly  making.  Ripe 
grapes,  stemmed,  mashed,  and  heated  just  to  boiling  for 
about  ten  minutes,  produce  a  juice  with  a  viscosity  of 
from  12  to  20.  Chilling  the  juice  down  to  about  40°  C. 
and  holding  it  at  this  temperature  for  24  hours  will  cause 
the  formation  of  a  sufficient  amount  of  cream  of  tartar 
crystals,  so  that  when  jellies  are  made  up  according  to 
viscosity,  crystals  of  cream  of  tartar  will  not  form  on 
standing.  The  removal  of  this  bitartrate  aids  the  forma- 
{Continued  on  page  439.) 
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Part  III — Conclusion* 

Moisture  Content  of  Flour 

IT  IS  well  known  in  all  cereal  laboratories  that  the 
“  moisture  content  ”  of  a  flour  will  vary,  dependent  upon 
the  method  used  in  the  determination.  Thus  the  time 
and  temperature  of  drying  are  factors  determining  the 
loss  of  moisture  in  any  sample  of  flour.  It  was  early 
evident  that  water  was  held  by  forces  of  different  magni¬ 
tude  and  possibly  of  different  types.  Kent-Jones  has 
coined  two  terms  to  describe  this  effect;  he  refers  to 
"moisture  of  wetness”,  which  is  easily  removed,  and 
“moisture  of  constitution”,  which  obviously  includes 
water  that  is  partly  combined  chemically  or  physico- 
chemically  with  the  other  constituents  of  flour.  Proteins 
and  starch  can  form  such  combinations  with  water,  and 
naturally  the  avidity  of  these  ill-defined  bodies  for  water 
will  vary  appreciably.  Kent-Jones  elaborates  this  differ¬ 
ence  more  definitely  thus :  “  One  may  consider  that  the 
moisture  of  wetness  is  simply  the  water  which  adheres  to 
the  surface  of  the  flour  particle,  and  as  such  the  attraction 
is  purely  physical.  Gentle  heat  will  very  quickly 
vaporise,  disperse,  and  drive  off  this  water,  leaving  the 
flour  itself  more  or  less  unaltered”.  Then  there  is  the 
moisture  more  closely  connected  with  the  constitution  of 
the  flour,  which  acts  as  water  of  hydration  to  the  swollen 
protein  particles,  the  gliadin  and  glutenin.  .  .  .  “Even 
with  this  water  of  hydration  some  will  probably  be  united 
more  closely  with  the  actual  protein  nucleus  than  the 
remainder.” 

Fisher  has  studied  some  typical  drying  curves  of  flours 
and  plotted  the  instantaneous  rates  of  drying  against  the 
water  contents.  These  are  straight  line  relationships 
down  to  a  water  content  of  about  6  o  per  cent,  of  a  type 
represented  by — 


where  c  is  the  intercept  on  the  horizontal  axis  which  can 
be  obtained  on  extrapolation.  At  6  o  per  cent,  water  a 
change  in  direction  takes  place,  but  the  relationship  re¬ 
mains  a  linear  one  down  to  a  moisture  content  of  2-5  per 
cent.  Below  this  a  further  change  takes  place,  and  Fisher 
says:  “Below  about  25  per  cent,  water  content  the  rate 
curve  bends  round  to  the  origin,  drying  becoming  very 
slow.  It  is  inferred  that  it  is  along  this  region  that  the 
really  hygroscopic  or  sorbed  water,  or  water  that  may 
perhaps  be  held  chemically,  is  given  off.”  These  curves 
are  of  the  same  type  as  those  obtained  by  Fisher  in  textile 
fabrics,  soils,  and  clays.  Apart  from  this  work,  very 
little  is  known  about  the  combination  of  water  with  the 
various  flour  constituents,  although  it  would  appear  prob¬ 
able  that  the  chemical  or  physical  combinations  between 
water  and  starch  and  protein  may  be  of  very  great  sig¬ 
nificance  in  determining  certain  dough  qualities. 

Sugar 

According  to  Kent-Jones'  table,  the  quantity  of  sugar 
in  flour  is  in  the  region  of  2-5  per  cent.  Flour  may 
contain  dextrose,  maltose,  and  cane  sugar,  and,  of  course, 
the  main  function  of  these  sugars  in  bread  making  is  that 
they  form  the  food  for  the  yeast  during  the  fermentation 
of  the  dough.  From  the  present  viewpoint  very  little  can 
be  said  about  the  nature  of  the  sugars  in  the  complex 
structure  of  the  dough.  If  reference  is  made  again  to 
Swanson’s  colloidal  picture  of  dough  behaviour,  it  is  seen 
that  the  sugars  are  believed  to  be  molecularly  dispersed 
in  the  water  medium,  and  thus  they  may  not  enter  into 
the  other  continuous  phase — namely,  the  gluten  mesh- 
work. 

.Aniylolytic  Pinzymes 

Closely  associated  with  the  sugars  originally  present  in 
the  flour  are,  of  course,  the  amylolytic  enzymes.  These 
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function  necessarily  in  the  conversion  of  part  of  the 
starch  into  the  sugars,  thus  making  a  sufficiency  for  the 
yeast  to  work  on  during  the  fermentation  period.  How 
does  this  action  take  place  in  our  complex  system?  Again 
the  answer  cannot  be  given;  the  normal  action  of  diastase 
is  known  to  be  in  two  stages — namely,  in  the  first  place 
the  breaking  down  or  liquefying  of  the  starch  granule  to 
give  soluble  starch,  followed  by  the  conversion  of  the 
soluble  starch  into  the  sugar  maltose.  Perhaps  it  may  be 
imagined  that  the  action  takes  place  in  the  aqueous  phase 
of  the  dough  complex;  it  is  most  unlikely  to  be  associated 
with  the  gluten  fibrils,  although  if  the  starch  granules  are 
enclosed  in  the  “mesh-network ”  of  the  gluten,  then  there 
must  be  considered  how  contact  can  be  made  between  the 
enzymes  and  the  starch.  The  varying  resistances  of  the 
starches  in  different  flours  has  already  been  considered; 
obviously  the  amount  of  sugar  produced  during  fermen¬ 
tation  will  depend  upon  the  amount  or  activity  of  the 
diastase,  the  resistance  of  the  starch  to  enzymic  attack, 
and  the  contact  between  the  starch  and  the  enzyme. 

Proteolysis 

Proteolytic  activity  has  received  a  certain  amount  of 
attention,  although  as  far  as  the  present  writer  is  aware 
no  information  is  available  on  the  effect  of  this  activity 


on  the  actual  structure  of  the  dough.  It  is  thought  by 
several  cereal  chemists  that  proteolysis  is  involved  in  the 
softening  of  the  dough  and  gluten  towards  the  end  of 
fermentation,  which  is  associated  with  what  the  baker 
terms  the  “ripening”  of  the  dough.  It  is  this  softening 
which  allows  the  greater  distensibility  of  the  dough  as  it 
becomes  fully  “ripe”,  but  little  is  known  as  to  the 
mechanism  of  the  action  of  these  enzymes.  Attempts  to 
measure  the  amount  of  proteolysis  by  the  production  of 
amino  acids  have  failed  because,  presumably,  the  break¬ 
down  of  the  protein  does  not  proceed  to  this  advanced 
stage.  This  does  not  preclude  the  possibility  of  physical 
changes  in  the  protein  meshwork  as  a  result  of  proteo¬ 
lytic  action  without  chemical  breakdown,  or  at  any  rate 
without  complete  breakdown. 

Fat 

The  quantity  of  fat  in  flour  is  very  small,  and  little  is 
known  of  the  role  it  plays  in  dough  structure  or  dough 
properties.  Various  methods  of  analysis  have  been 
known  to  give  different  results;  by  hydrolytic  methods 
results  are  higher  than  by  the  simple  direct  extraction 
method.  Now  flour  contains  certain  lipoid  substances — 
that  is,  substituted  fats  containing  nitrogen  or  nitrogen 
and  phosphorus — and  it  is  to  be  expected  that  the  hydro- 
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lysis  methods  of  determination  will  include  these  substi¬ 
tuted  fats  as  well  as  any  free  fatty  materials,  thus  account¬ 
ing  for  the  higher  results.  It  has  been  shown  that  hydro¬ 
lysis  by  acid  gives  a  greater 
quantity  of  fat  than  hydro¬ 
lysis  by  alcohol  or  alkali, 
and  further  that  the  fat 
extracted  after  the  acid 
hydrolysis  contains  less 
nitrogen  and  phosphorus 
than  that  after  alcohol  and 
alkaline  hydrolysis. 

Lipoids  are  usually  found 
in  plant  products  in  com¬ 
bination  with  protein 
material,  and  on  hydroly¬ 
sis  this  compound  molecule 
will  break  down  firstly  into 
lecithin  and  protein  and 
subsequently  into  the  chol¬ 
ine  base,  glycero  -  phos¬ 
phoric  acid,  and  the  fatty 
acids.  It  has  been  sug¬ 
gested  that  the  alkaline 
and  alcohol  hydrolyses 
effect  the  first  stage  and 
thus  extract  the  lipoid 
compounds  as  such,  while 
the  acid  method  produces, 
at  any  rate  partially,  the 
second  stage,  breaking 
down  the  liquid  molecule 
into  its  hydrolytic  pro¬ 
ducts. 


Some  evidence  has  been  obtained  of  a  combination 
between  carbohydrate  and  fat  in  maize,  although  this  has 
not  yet  been  discovered  in  wheat,  but  Alsberg  has  ex¬ 
pressed  the  opinion  that  this  may  be  present. 

Attempts  to  correlate  lipoid  substances  with  baking 
strength  have  been  made  by  Working  and  others  with  the 
suggestion  that  lipoids  and  phosphatides  have  a  weaken¬ 
ing  effect  on  the  dough  or  gluten  fibrils,  similar  to  the 
effect  of  an  oil  on  rope.  If  this  were  so  it  would  fit  in 
satisfactorily  with  Swanson’s  picture  and  show  that  these 
fatty  substances  play  a  definite  physical  role  in  flour 
quality.  Generally  speaking,  the  lower  the  grade  of  the 
flour  the  higher  the  lipoid  content,  and  Kent-Jones  has 
remarked ;  “  Possibly  that  low-grade  feeling  of  deadness 
so  difficult  to  describe,  but  so  well  known  to  bakers,  is 
due  to  the  increased  amount  of  lipoid  present.”  Work¬ 
ing,  considering  dough  as  a  foam  structure,  has  attempted 
to  explain  the  action  of  oxidising  agents  by  the  reaction 
between  the  phosphatides  or  lipoids  and  the  oxidising 

agent.  He  has  found  that 
the  presence  of  phosphatide 
is  necessary  in  a  dough  and 
suggests  that  the  beneficial 
effect  of  oxidising  agents 
may  be  due  to  their  action 
in  rendering  phosphatides 
more  soluble  in  water, 
whereas  too  much  oxidising 
agent  may  be  injurious  be¬ 
cause  of  the  destruction  of 
phosphatide  or  the  libera¬ 
tion  of  too  much.  Geddes 
has  supplemented  and  ex¬ 
tended  this  work  and  has 
attempted  to  explain  the 
improving  results  of  heat 
treatment,  in  addition  to 
those  of  oxidising  agents, 
as  being  due  to  the  effect 
on  these  fat  -  containing 
bodies.  It  is  not  accepted 
by  all  cereal  workers,  how¬ 
ever,  that  this  reasoning 
gives  a  satisfactory  answer 
to  all  the  practical  obser¬ 
vations  on  flour  treatment. 

Numerous  observers  have 
commented  upon  the  re¬ 
sults  of  extracting  flour 
with  ether  or  fat  solvents. 
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and  their  deductions  are  contradictory  and  inconclusive, 
but,  on  the  other  hand,  Fisher  and  Jones  have  shown 
that  the  addition  of  extracted  flour  oil  to  a  dough  will 
produce  a  decided  bread  improvement.  The  part  played 
by  oils,  lipoids,  and  phosphatides  in  the  dough  structure 
may  therefore  be  left  at  the  moment  as  an  open  question 
with  several  interesting  theories  and  pictures  to  consider. 

Mineral  Matter 

The  ash  content  of  flour  is  only  about  0  5  per  cent. ,  but 
varies  with  the  commercial  grade  of  the  flour.  The  outer 
layers  of  the  berry,  or  the  bran,  contain  more  ash  than 
the  endosperm,  and  therefore  the  presence  of  bran  powder 
in  a  flour  will  be  reflected  by  a  higher  ash  content,  al¬ 
though  Simon,  in  calculating  the  bran  powder  content 
from  the  ash  content,  assumes  that  the  endosperm  itself 
contains  0  32  per  cent.  ash.  The  ash  consists  mainly  of 
potash  and  phosphoric  acid,  together  with  smaller  quanti¬ 
ties  of  magnesia,  lime,  iron,  alumina,  sulphur,  sodium, 
chlorine,  and  silica,  and  earlier  workers  reported  varying 
quantities  of  these  substances.  Teller  showed  that  potash 
and  lime  are  found  in  larger  quantities  towards  the  in¬ 
terior  of  the  berry,  whereas  the  maximum  quantities  of 
magnesia  are  found  in  the  bran.  Kent- Jones  notes  that 
this  mineral  matter  in  flour  is  intimately  associated  with 
the  organic  constituents  and  cannot  be  separated  by 
physical  means.  It  is  believed  that  much,  at  any  rate, 
of  the  phosphorus  exists  as  a  phosphoric  ester  known  as 
phytin,  and  that  this  is  hydrolysed  on  the  addition  of 
water  with  the  formation  of  inorganic  phosphate;  it  is 
quite  definite  that  on  incubation  of  a  flour  suspension  in 
water  at  27°  C.  the  amount  of  ionised  phosphate  is 
appreciably  increased.  Lipoid  phosphorus  is,  of  course, 
also  present  in  small  quantities. 

In  a  recent  paper  Sullivan  gives  the  following  figures 
for  an  average  analysis  of  the  elements  in  a  patent  flour : 


Potassium  . 

...  o'i6S  percent. 

Phosphorus  . 
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Sulphur  . 
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Magnesium 

...  0021) 

Chlorine  . 
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Sodium 
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The  sulphur  figure  includes  that  obtained  from  the  amino 

acids,  cystine  etc  ,  of  the  gluten. 

These  figures  differ  in  certain  respects  from  earlier 
analyses. 


It  is  not  known  how  these  mineral  substances  affect  the 
baking  quality  of  a  flour  or  in  what  way  they  enter  the 
dough  structure.  There  is  no  doubt  that  the  total  quantity 
of  ash  in  flour  does  have  a  pronounced  influence  on  the 
baking  quality  of  that  flour,  but  no  explanation  has  come 
forth  as  yet  to  explain  this,  except  the  colloidal  concep¬ 
tion  of  Wood  and  Hardy  that  the  condition  of  the  gluten 
was  modified  by  the  electrolytes  of  its  surrounding 
medium.  As  already  pointed  out,  the  reaction  of  the 
protein  complex  to  the  electrolyte  concentration  has  not 
been  fully  studied  by  Bungenberg  de  Jong. 

The  mineral  constituents  of  flour,  however,  have 
another  important  aspect,  and  that  is  the  value  of  such 
traces  in  human  nutrition.  Sullivan  has  summarised  the 
work  connected  with  flour  and  bread  and  has  given  the 
following  figures  for  the  elements  found  in  traces  in  a 
patent  flour : 


Zinc 

Iron 

Manganese 

Boron 

Copper 

.Aluminium 

Bromine 

Iodine 


Quoting  from  this  paper,  it  is  found  “that  the  cereals 
are  a  very  excellent  source  of  phosphorus,”  and,  of 
course,  potassium  is  supplied  in  appreciable  quantities. 
Magnesium  is  now  believed  to  be  an  essential  dietary 
constituent  and  is  found  in  bread  and  cereals.  With 
regard  to  calcium,  a  sufficient  supply  is  necessary  in 
human  nutrition,  particularly  for  the  proper  formation 
of  bones  and  teeth,  and  the  same  author  remarks :  “  Flour 
and  bread  are  not  as  good  sources  of  calcium  as  they  are 
of  phosphorus:  still,  the  cereals  contribute  a  certain  share 
toward  the  average  calcium  intake  ”.  The  sodium  and 
the  chlorine  contents  of  bread  are  high  and  in  no  rela¬ 
tion  to  those  of  flour,  owing  to  the  salt  in  the  baking 
formulae. 

Little  is  known  of  the  exact  function  of  the  other 
elements  in  human  nutrition,  but  that  many  of  them  have 
some  definite  value  is  now  believed  by  some  physiolo¬ 
gists,  and  it  is  therefore  of  paramount  importance  to 
learn  from  Sullivan  that  “a  comparison  of  the  mineral 
content  of  wheat  and  its  products  with  any  other  single 
article  of  food  will  show  that  wheat  products  make  a  very 
important  contribution  to  the  mineral  requirements  of 
our  diet”. 
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Position  in  Diet 

Seeing  that  the  major  part  of  flour  is  consumed  in  the 
form  of  bread,  the  position  of  flour  in  the  human  diet 
becomes  essentially  the  position  of  bread.  Bread  has 
been  attacked  by  many  and  much  has  been  written 
against  the  consumption  of  bread.  Most  of  the  derision 
which  has  been  thrown  at  bread  has  been  due  to  the  fact 
that  it  is  not  in  itself  a  complete  food.  But  how  many 
articles  of  normal  diet  are  such  complete  foods  in  them¬ 
selves?  The  writer  ventures  to  suggest  very  few,  and  it 
seems  strange  that  bread  should  be  the  one  so  frequently 
attacked  on  these  grounds.  In  a  normal  mixed  diet  there 
are  many  substances  which  can  lay  no  claim  whatever  to 
completeness,  but  most  have  some  definite  dietetic  value. 
The  science  of  dietetics  has  advanced  rapidly  in  recent 
years  and  is  steadily  progressing.  There  are  many 
aspects  now  recognised  of  food  requirements,  and  it  is 
inadvisable  to  consider  only  one  specified  aspect;  a  sub¬ 
stance  which  may  not  satisfy  in  one  direction  may  be  of 
great  value  in  another. 

Bread  naturally  is  a  valuable  source  of  carbohydrate, 
and  owing  to  its  very  cheap  price  it  does  provide  the 
cheapest  energy-giving  food  in  the  diet.  The  protein 
content  is  not  high,  but,  on  the  other  hand,  it  is  not 
negligible:  not  only  does  the  total  quantity  of  protein  have 
significance,  but  also  the  amino  acids  yielded  by  these 
proteins  on  digestion.  Thus  Carr  points  out  that  more 
than  twenty  of  these  amino  acids  are  well  known  and 
that  some  of  them — e.g.,  cystine,  tryptophane,  and  histi¬ 
dine — are  essential  to  life.  The  gluten  proteins  are  said 
to  yield  the  following  amino  acids  on  hydrolysis :  Histi¬ 


dine,  arginine,  lysine,  tyrosine,  and  glutamic  acid.  Al¬ 
though  flour  proteins  may  not  have  a  full  biological 
value,  this  surely  does  not  mean  that  they  have  no  value, 
for  it  has  been  shown  that  bread  and  its  complementary 
articles  of  diet  do  furnish  together  proteins  of  high  bio¬ 
logical  value.  Further,  the  fat  content  of  bread  is  low, 
but  bread  is  not  always  eaten  alone.  Surely  in  consider¬ 
ing  diet  the  merit  or  demerit  of  one  component  of  a  meal 
is  of  less  importance  than  the  food  value  of  the  meal 
itself.  Thus  may  be  instanced  bread  and  butter,  bread 
and  cheese,  bread  and  milk,  and  bread  and  meat;  none 
of  these  alone  would  furnish  a  complete  diet,  but  jointly 
good  food  values  are  obtained.  Jago,  at  the  recent  Sym¬ 
posium  on  “  Bread  and  Milk,”  made  a  plea  for  the  recog¬ 
nition  of  bread  in  its  rightful  place  as  a  component  of 
human  diet,  not  as  a  single  article  of  food.  He  empha¬ 
sized  one  important  point,  and  that  is  that  in  bread  the 
constituents  are  in  an  easily  digestible  form. 

Vitamins 

An  enormous  amount  has  been  written  on  the  subject 
of  vitamins,  and  many  of  the  attacks  on  bread  have  been 
due  to  the  fact  that  it  is  not  a  universal  supplier  of  all 
the  necessary  accessory  factors.  Attempts  are  being  made 
to  “enhance”  the  food  value  of  bread  by  addition  of 
various  ingredients.  Thus  at  this  Symposium  indepen¬ 
dent  appeals  were  made  for  the  inclusion  in  the  dough 
mix  of  milk  solids  to  the  extent  of  4  to  6  per  cent,  of  the 
weight  of  the  flour  and  of  i  lb.  per  sack  of  dried  yeast 
powder.  In  this  connection,  however,  Jago  pointed  out 
that  with  modern  short  fermentation  systems  as  much  as 
4  to  5  lb.  per  sack  of  fresh  yeast  may  be  used,  which 
presumably  will  augment  the 
vitamin  B  content  of  the  re¬ 
sultant  bread. 

Is  this  search  after  a  “  health  ” 
bread  really  desirable?  Is  it  to 
the  public  benefit  to  attempt  to 
make  bread  the  complete  nutri¬ 
tional  food?  The  present  writer 
does  not  agree  that  present-day 
bread  is  useless  and  tasteless;  a 
correctly  fermented  well-baked 
loaf  is  not  only  attractive  in 
appearance,  but  it  is  palatable 
and  is  enjoyed  by  all.  Bread  is 
supplied  in  many  forms — e.g., 
plain  bread,  brown  bread,  milk 
bread,  Vienna  bread  and  rolls, 
fruit  bread,  etc. — ample  scope 
for  variation  and  choice.  The 
writer  believes  in  as  mixed  and 
varied  a  diet  as  is  possible  with 
bread  in  its  rightful  place  to 
supply  abundant  calorific  energy 
in  a  cheap  and  easily  digestible 
form.  The  more  variation  there 
is,  the  more  chance  of  obtaining 
all  the  known  and  unknown 
nutritional  requirements,  but 
there  must  be  a  sound  basis  of 
good  energy  intake — i.e.,  bread. 


Bulk'Ioadin^  Wheat,  White  Bay  Silos,  Sydney,  New  South  Wales. 
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LECITHIN  IS  one  of  the  group  of  phosphatides  which 
occurs  in  the  structure  of  animal  cells,  notably  the  nerves 
and  brain  and  in  the  egg.  It  also  occurs  in  various  seeds 
such  as  the  cacao  bean  and  the  soya  bean,  whence  it  has 
recently  been  found  possible  to  extract  it  to  the  extent  of 
some  2  per  cent.  Vegetable  lecithin  differs  somewhat 
from  animal  lecithin  in  its  properties  because  in  the  latter 
product  it  is  probably  associated  with  different  members 
of  the  phosphatide  group  and  also  in  different  proportions 
than  in  the  former.  It  is  not  possible  at  present  to  pro¬ 
duce  chemically  pure  lecithin  on  the  commercial  scale, 
although  the  structure  and  constitution  of  the  substance 
are  well  known. 

Lecithin  is  extracted  from  the  soya  bean  and  sold 
usually  incorporated  with  about  30  per  cent,  of  a  fat  as  a 
carrier  of  the  phosphatide  compounds.  It  has  been 
claimed,  by  reason  of  the  fact  that  the  phosphatides  occur 
in  nerve  cells,  that  lecithin  is  of  tonic  and  nutritive  value, 
but  there  is  little  medical  evidence  either  to  confirm  or 
disprove  this  view. 

Its  use  in  chocolate  making  consists  in  the  fact  that  it 
is  an  excellent  fat-soluble  emulsifier  and  acts  by  being 
adsorbed  at  the  interface  between  the  fat  and  the  solid 
components.  Although  it  is  also  a  lyophilic  colloid  stabil¬ 
iser  of  great  use  in  oil-water  emulsions,  in  certain  cases 
its  action  fails.  For  example,  it  will  not  effect  the  emulsi¬ 
fication  of  mayonnaise,  though  egg-yolk  does  this  per¬ 
fectly  satisfactorily.  The  reason  for  this  is  not  quite  clear, 
but  may  be  due  to  some  specific  interaction  between  the 
various  phosphatides  in  the  egg-yolk  and  the  other  com¬ 
ponents. 

Lecithin  occurs  naturally  in  cocoa-butter  in  small  but 
very  varying  percentages,  and  for  reasons  which  will 
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appear  later  it  will  be  seen  that  there  are  great  advan¬ 
tages  to  be  derived  by  artificially  adding  to  the  natural 
content.  The  method  of  addition  is  to  melt  the  lecithin 
in  warm  fat  and  to  mix  the  solution  thoroughly  with  the 
whole  fat  to  be  used  in  the  Latch ;  it  is  found  that  about 
0-2  per  cent,  of  lecithin  will  enable  the  fat  content  of  the 
resulting  chocolate  to  be  reduced  by  from  4  to  6  per  cent, 
while  still  retaining  the  original  fluidity.  Such  a  pro¬ 
cedure  effects  a  notable  reduction  in  cost,  and  it  is  pos¬ 
sible  to  go  down  to  as  low'  as  28  per  cent,  fat  in  this  way, 
although  the  risk  of  the  development  of  sugar  bloom  is 
greatly  increased  below  about  30  per  cent,  fat  owing  to 
the  increase  in  porosity  of  the  surface,  which  enables 
atmospheric  moisture  to  dissolve  the  surface  sugar  with 
subsequent  recrystallisation  on  cooling.  Lecithin,  being 
a  highly  unsaturated  substance,  is  very  readily  oxidisable 
and  is  also  hygroscopic;  it  will  decompose  if  heated  over 
about  150°  F.,  and  care  must  therefore  be  taken  to  avoid 
exceeding  this  temperature  while  the  lecithin  is  present  in 
the  chocolate,  either  by  adding  it  at  a  later  stage  or  by 
suitable  heat  treatment. 

Another  method  of  incorporation  is  to  add  0  3  per  cent, 
of  lecithin  to  the  chocolate  constituents  in  the  conches 
after  they  have  been  allowed  to  mix  the  solid  butter  and 
the  chocolate  to  a  uniform  state.  The  mass  will  then 
liquefy  very’  quickly  and  can  be  readily  run  off.  A  con¬ 
siderable  saving  of  time  can  be  achieved,  because  in  the 
ordinary  way  sometimes  days  of  working  are  required  in 
the  conches  before  the  fat  has  an  opportunity  to  surround 
the  minute  particle  of  cocoa  thoroughly. 

As  with  all  new  products,  extravagant  claims  have 
been  advanced  on  behalf  of  lecithin  to  the  effect  that  its 
presence  will  inhibit  or  delay  the  formation  of  fat  bloom 
and  sugar  bloom.  This  has  not  been  borne  out  by  the 
writer’s  experience,  although  the  conditions  of  tempera¬ 
ture  and  humidity  attending  the  formation  of  bloom  are 
so  varied  and  depend  so  much  upon  the  previous  treat¬ 
ment  of  the  chocolate  during  all  its  processes  of  manu¬ 
facture  that  it  is  difficult  to  be  dogmatic  on  the  subject. 
The  most  that  can  be  said  is  that,  since  the  presence  of 
an  effective  homogeniser  must  improve  the  fat  incorpora¬ 
tion,  its  effect  may  be  useful  in  a  slight  measure  in  in¬ 
creasing  the  shelf-life  of  a  product,  provided  reasonable 
care  is  taken  to  prevent  rapid  changes  of  temperature  and 
other  conditions  which  lead  to  these  troubles. 

In  avoiding  the  formation  of  fat  bloom  it  is  essential 
that  the  maximum  proportion  of  the  fat  present  should 
crystallise,  since  otherwise  it  will  exist  in  the  chocolate  in 
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an  unstable,  super-cooled  form  and  will  crystallise  subse¬ 
quently  on  the  surface  on  exposure  to  favourable  tem¬ 
perature  changes,  leading  to  a  greyish  unpleasant  appear¬ 
ance,  which,  although  harmless,  is  sufficient  to  render 
the  goods  unsaleable.  The  promotion  of  fat  crystallisa¬ 
tion  is  achieved  by  slow  cooling  with  constant  stirring, 
but,  on  the  contrary,  too  slow  cooling  will  result  in  a 
rough  chocolate  due  to  the  presence  of  large  crystals.  It 
is  thus  necessary  to  obtain  a  suitable  medium  between 
these  extremes  in  order  to  produce  a  smooth  stable 
chocolate :  the  use  of  lecithin  will  change  the  softening 
temperature  of  the  chocolate,  which  may  possibly  help  to 
lessen  the  susceptibility  to  temperature  changes.  It  will 
also  assist  materially  in  promoting  the  smoothness  of  the 
chocolate  by  inducing  an  intimate  crystallisation  of  the 
fat  particles,  although  it  will  obviously  not  correct  rough¬ 
ness  due  to  insufficient  grinding  of  the  cocoa  and  sugar 
constituents.  There  is  a  large  variety  of  fats  in  cocoa¬ 
butter,  and  each  has  a  different  setting  point;  thorough 
emulsification  by  means  of  lecithin  will  cause  the  crystals 
of  different  fats  to  form  in  close  proximity,  which  will 
prevent  them  growing  to  any  considerable  size  in  spite  of 
slow  cooling.  This  is  particularly  useful  where  thick 
blocks  and  heavy  couvertures  are  being  made,  because  in 
these  cases  cooling  in  the  interior  of  the  block  is  extremely 
slow  owing  to  the  evolution  of  the  latent  heat  of  crystal¬ 
lisation,  which  cannot  readily  escape  and  causes  a  granular 
and  grey  appearance  when  the  block  is  broken  due  to 
large  crystal  masses. 

Lecithin  has  been  used  in  cocoa  powder  to  increase  the 
suspensibility  of  the  particles  in  the  beverage,  but  it  must 
be  remembered  that  lecithins  are  decomposed  by  alkalies 
with  the  liberation  of  choline  and  the  subsequent  produc¬ 
tion  of  amines.  The  use  of  lecithin  with  alkalised  cocoa 
powders  must  therefore  be  avoided,  because  the  presence 
of  an  unexplained  fishy  odour  in  cocoa  when  it  reaches 
the  consumer  may  result  in  much  needless  recrimination. 

In  making  drinking  chocolate  the  writer  has  found  that 
the  use  of  quite  a  small  proportion  of  lecithin  will  enable 
a  considerable  amount  of  cocoa-butter  to  be  used  to 
make  a  stable  beverage  without  the  separation  of  fat  at 
the  surface. 

One  of  the  best  uses  to  which  lecithin  may  be  put  is  in 
enrobing  processes  because  of  the  increased  flexibility  of 


temperature  range  which  it  allows  to  the  manufacturer. 
It  is  well  known  that  a  drop  of  one  or  two  degrees  in 
temperature  will  result  in  a  considerable  thickening  of  the 
coating  deposited  on  the  centres,  while  more  will  cause 
freezing.  The  presence  of  as  little  as  0  2  per  cent,  of 
lecithin  will  result  in  a  constant  fluidity  over  a  wide  range, 
and  will  often  enable  the  chocolate  to  be  worked  till  as 
low  as  83°  F.  before  freezing  commences. 

It  will  thus  be  seen  that  lecithin  offers  a  considerable 
number  of  advantages  to  the  chocolate  manufacturer  if 
he  will  study  the  conditions  under  which  it  may  best  be 
used  in  his  own  works. 


★  ★  ★ 

OVERMATTER 

Several  interesting  articles  and  continuations  await  publication, 
b'irst  of  all  there  is  the  conclusion  of  Mr.  McLachlan’s  article  on 
waste  water  treatment,  and  two  further  contributions  to  the  Milk 
in  Bread  discussion.  The  conclusion  of  the  article  on  sardine 
canning  which  commences  in  this  issue  will  be  found  as  interest¬ 
ing  as  this  first  instalment.  There  are  also  articles  on  sterilisaton 
of  dairy  farm  utensils,  apple  preparations,  and  sugar  loaves.  We 
hope  to  be  able  to  include  all  these  in  the  January,  1935,  issue. 

★  ★  ★ 


To  the  Editor,  Koon  Manif.\cti  ki;. 

Dear  Sir, 

riie  remarks  by  the  Chief  Medical  OtTicer  of  Health 
regarding  canned  peas  are  only  too  true.  .\  year  ago  I 
stressed  this  point  both  at  a  meeting  of  the  Society  of  Chemi¬ 
cal  Industry  and  in  a  letter  to  a  canning  publication.  Less 
than  a  month  ago  I  asked  at  the  Kingston  branch  of  a  large 
multiple  shop  for  a  can  of  peas  and  was  offered  the  same  siz<‘ 
can  at  5^d.  and  iiJd.  The  assistant  assured  m<‘  they  were 
both  fresh  |)cas,  picked  and  canned  the  same  day.  I  took 
the  cheaper  and  found  they  were  processed  peas.  I  ask  the 
question,  “  Had  I  obtained  the  nature,  quality,  etc.,  which 
I  had  b(‘en  led  to  expect?”  Surely  if  the  public  do  not 
realise  the  difference,  and  labels  may  be  ambiguous,  then  it 
it  is  the  duty  of  the  Ministry  of  Health  to  take  official 
samples  and  examine  them,  and  if  necessary  institute  pro¬ 
ceedings  against  the  offenders. 

.  Yours  truly, 

C.  Crixi  ing. 

51,  1’a!..\cf.  Road, 

Last  Molksey,  Si  rrey. 

Xoveoiber,  14,  1934. 


Startling  results  of  a  lecithin  experiment  which  gives  promise  of  dispelling  the  “bloom”  bogy.  Both  sets  of  samples  made 
with  the  same  coating  were  subjected  to  identical  temperature  conditions  in  an  electric  oven.  The  sample  at  the  right  con¬ 
tained  a  fractional  percentage  of  commercial  lecithin. 
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FOOD  RESEARCH 


AND  EDUCATION 

IN  HUNGARY 


HUNGARY,  BEING  to  a  large  extent  an  agricultural 
country,  possesses  food  industries  of  great  importance. 
In  the  early  days  of  industrial  development  after  the 
invention  of  the  steam  engine  the  beet  sugar,  flour, 
cheese,  meat  and  milk,  and  other  food  industries 
developed  rapidly,  and  now  they  rank  as  the  most  stable 
and  important  in  the  country. 

This  industrial  growth  has  been  followed  by  research 
and  education,  which  were  initiated  in  the  early  days  of 
Queen  Maria  Theresa,  who  established  several  institu¬ 
tions  for  agricultural  and  food  investigation.  Her  pioneer 
work  was  continued  by  successive  governments,  as  well 
as  by  private  persons.  In  the  middle  of  the  last  century, 
owing  to  political  differences  with  Austria,  the  develop¬ 
ment  of  the  research  and  educational  work  in  the  food 
industries  declined  until  1867,  when  the  independent 
kingdom  of  Hungary  was  restored.  Since  that  time  there 
has  been  a  great  development  of  interest  in  the  subject. 

To-day  there  are  many  research  laboratories  and 
special  training  schools  in  connection  with  the  food  in¬ 
dustry.  Soon  after  1867  the  Hungarian  Government  and 
the  Ministry  of  Education  introduced  an  evening  con¬ 
tinuation  school  system  for  training  workmen.  The 
fundamental  principle  of  this  scheme  is  that  every  youth 
who  is  engaged  in  the  industry  must  be  sent  by  his  master 
to  the  evening  school,  where  he  is  specially  trained  in  his 
subject  as  well  as  receiving  instruction  in  fundamental 
subjects  such  as  arithmetic,  book-keeping,  etc.  There  are 
evening  schools  for  bakers,  confectioners,  and  so  on. 
This  scheme  forms  the  first  step  in  the  production  of  well- 
trained  workmen. 

Later  the  need  arose  for  a  more  advanced  and  more 
thoroughly  specialised  training  in  the  various  food  indus¬ 
tries.  The  Ministries  of  Agriculture  and  Trade  therefore 
founded  several  special  schools  and  courses  for  industrial 
instruction. 

Thus  there  is  a  Research  Station  and  Dairy  School  in 


By  C.  Taxner 

Chemical  Engineer  at  the  Research  Station  ol 
Fermentation,  Budapest. 

Magyarovar.  This  is  for  the  training  of  dairy  workmen 
and  cheese  and  butter  makers,  and  there  are  special 
courses  for  farmers  in  hygiene  and  up-to-date  methods  of 
milk  production.  Another  very  important  special  course 
was  founded  for  training  millers  and  bakers.  This  is 
closely  connected  with  the  Grain  and  Flour  Research 
Station. 

For  the  industries  dealing  with  the  canning,  preserva¬ 
tion,  and  pickling  of  fruit,  vegetables,  and  meat  there  are 
special  courses  arranged  at  the  Research  Station  of  Fer¬ 
mentation.  The  same  institution  is  responsible  for  train¬ 
ing  distillers,  brewers,  vinegar  producers,  and  liqueur 
distillers. 

The  highest  scientific  education  concerned  with  food 
industries  takes  place  at  the  universities,  especially  at  the 
Politechnicum  of  Budapest.  There  are  special  professor¬ 
ships  for  the  flour  trade,  food  chemistry,  dairy  work, 
brewing,  and  distilling,  and  well-known  experts  lecture 
in  each  group  of  the  food  industries.  At  the  School  of 
Technology  there  is  a  special  department  for  industrial 
psychology  where  every  workman  can  be  tested  accord¬ 
ing  to  modern  psychological  technique. 

Industrial  research  is  carried  out  by  government  and 
factory  laboratories  as  well  as  by  the  universities.  The 
government  laboratories  are  chiefly  associated  to  the 
University  of  Agriculture. 

For  the  dairy  industry  a  great  deal  of  research  work 
on  milk,  cheese,  cream,  butter  production  is  done  by  the 
Dairy  Products  Experimental  Station  at  Magyarovar. 
The  bacteriological  work  of  the  dairy,  milk  hygienics,  and 
pure  culture  production  for  dairies  are  carried  out  by  the 
Department  of  Milk  Hygienics  at  the  University  of 
Veterinary  Sciences.  On  the  other  hand,  the  Research 
Station  for  Animal  Nutrition  deals  with  the  feeding 
problems  of  cattle. 

Flour  and  grain  research  was  begun  very  early  in  the 
last  century  by  scientists  such  as  Mechwart,  Kossutany, 
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The  Dairy  Research  Station  at  Magyarovar,  showin){  a  section 
of  the  experimental  cheese-making  department. 


Pekary,  and  nowadays  Hankoczy.  To  combine  all  the 
various  establishments  in  one  large  institution  for  research 
and  education  concerning  the  flour,  grain,  and  baking 
trades,  the  University  of  Agriculture  recently  founded  a 
modern  research  station  for  this  purpose.  The  chemical 
and  physical  laboratories  of  this  research  station  are 
numerous  and  very  well  furnished.  There  is  a  model 
mill  and  bakery  for  research  and  educational  purposes. 
Eugen  Hankoczy  is  in  charge,  and  it  will  be  recollected 
that  he  is  the  inventor  of  the  “  farinograph,”  an  apparatus 
for  testing  and  recording  the  water  absorption  of  flour 
and  the  quality  of  the  gluten. 

Very'  closely  connected  with  food  industry  research  is 
the  Research  Station  of  Fermentation.  It  is  divided  into 
two  parts,  one  of  which  is  occupied  with  the  preservation 
of  fruit,  vegetables,  fish,  and  meat.  A  model  canning 
factory  has  been  established  at  the  station.  The  other 
department  deals  with  the  problems  of  the  distilling, 
brewing,  beet  sugar,  vinegar,  yeast,  brandy,  and  liqueur 
industries. 

A  peculiar  Hungarian  spice  is  the  paprika,  and  for  its 
production  a  great  industry  has  developed.  In  connec¬ 
tion  with  this  there  are  two  experimental  stations,  where 
chemical,  physical,  and  botanical  methods  of  research 
are  applied  to  all  the  problems  of  paprika  growing, 
drying,  and  grinding. 

For  the  aid  of  wine  producers  there  is  a  special 
Research  Station  of  Ampelology  and  Wine. 

Another  very  important  department  of  food  research  is 
concerned  with  human  nutrition,  and  this  is  undertaken 
by  numerous  university  and  government  research  depart¬ 
ments.  In  connection  with  vitamins  the  name  of  Pro¬ 
fessor  Szent-Gyorgy  is  well  known  in  this  country  for  his 
work  on  ascorbic  acid. 

Food  inspection  is  the  duty  of  government  and  muni¬ 
cipal  food  laboratories  which  control  the  food  trade  by 
a  regular  system  of  inspection  at  the  place  of  production 
and  at  the  market.  The  laws  which  established  this 
system  were  instituted  as  early  as  1876  and  completed  in 
1896  by  the  Food  and  Drug  Act.  The  chief  laboratory 
belonging  to  the  government  is  the  Central  Chemical 
Laboratory  in  Budapest. 


2,000  l^ears  E90 

Milk* 

All  milke  commonly  is  of  good  juice,  nourishing,  molli¬ 
fying  the  belly,  causing  the  stomach  &  bowels  to  be 
pufft  up  with  inflation.  But  that  is  of  a  more  waterie 
substance  which  is  of  ye  spring,  than  that  of  the  summer, 
&  that  which  commes  of  green  pasture  doth  more  mollify 
the  belly.  That  milke  is  best  which  is  white,  &  of  an 
equall  thicknesse,  &  which  standes  when  it  is  dropt  on 
ye  nayle.  But  goat’s  milke  doth  lesse  stirr  the  belly, 
because  goates  for  ye  most  part  do  feed  on  binding 
food,  on  ye  oake  &  Lentisck,  &  the  leaues  of  the  Oliue 
tree,  and  Terebinth,  wherefore  it  is  also  good  for  the 
stomach.  But  sheep’s  milk  is  both  thick  &  sweet  & 
very  fatt,  but  not  soe  good  for  ye  stomach.  But  cow’s 
milke,  and  ass’s,  and  mare’s  milke  make  the  belly  more 
laxative  &  trouble  it.  .  .  .  But  all  milke  when  it  is 
sod  becommes  binding  of  the  belly.  .  .  .  And  against 
all  itchings  of  appearance,  pustules,  &  corrupt  humors, 
it  is  given  new,  with  raw  hony,  &  a  little  water  tempered 
together,  salt  also  being  mixed  with  it.  But  that  which 
hath  been  once  sod,  is  lesse  inflative.  But  that  which 
is  sod  to  half  with  peeble  stones  doth  help  the  fluxes  of 
the  belly. 

*  From  The  Greek  Herbal  of  Dioseorides. — (Translated  into  English 
in  1655.) 
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IMPROVED  METHODS  OF  JELLY  MANUFACTURE  (Continued  from  page  429). 


tion  of  jelly  because  of  the  removal  of  just  so  much 
buffering  material’’  from  the  juice.  Jelly  made  from 
freshly  expressed  juice  has  an  excellent  flavour.  With 
some  grape  juice  extractions  the  percentage  of  added 
sugar  should  be  lowered  on  account  of  the  high  fruit 
sugar  content. 

Apple  and  Mint  Jellies 

Apple  jelly  is  quite  popular  on  account  of  its  low  cost. 
There  is  so  much  excess  pectin  in  apples  that  the  full 
flavour  of  the  fruit  is  not  developed  in  the  jelly  produced. 
By  adding  a  small  amount  of  acid  during  the  extraction 
process,  some  of  the  pectin  quality  is  destroyed  and  a 
jelly  of  better  flavour  is  produced.  Most  apple  jelly  is  a 
very  mild-flavoured  product  of  light  pink  colour.  Apple 
juice  quite  commonly  forms  the  base  for  mint  jelly.  Mint 
jelly  is  artificially  flavoured  and  coloured  a  bright  green. 


The  use  of  viscosity  as  an  index  of  the  sugar  require¬ 
ment  and  of  the  jelly  yield  of  a  fruit  juice  extraction  is 
rapidly  growing  in  favour.  Soft  or  syrupy  jelly  resulting 
from  the  use  of  more  sugar  than  is  required,  or  from 
insufficient  cooking,  is  no  longer  made.  The  jellies  made 
by  this  method  are  uniform  in  strength  because  just  the 
right  amount  of  sugar  is  used  for  the  pectin  present.  The 
strength  can  be  regulated  as  desired.  However,  and  this 
is  the  most  important  point  of  all,  full  use  of  the  avail¬ 
able  pectin  in  the  fruit  juice  extraction  is  made  without 
resort  to  synthetic  preparations. 

KEFERENTES 

‘  (i.  L.  Baker,  Food  Industries,  6,  1934,  July,  305. 

■  P.  B.  Myers  and  (i.  L.  Baker,  Del.  Agr.  Exp.  Sla.  Bui. 
.Vo.  149,  Tech.  No.  8. 

^  P.  13.  Myers  and  (i.  L.  Baker,  Del.  .-Igr.  Exp.  Sta.  Bui. 
No.  144,  Tech.  No.  7. 


®cjtinri  Ecahi)  (oi*  €l|nstmas 


When  we  went  over  Messrs.  Peek, 
Frean’s  bi.seuit  factory  at  Bermond¬ 
sey  a  few  days  ago  we  found  evi¬ 
dence  of  special  seasonal  activity  on 
all  sides. 

There  are  2,000  girls  and  SOO  men 
and  hoys  employed  at  this  huge  fac¬ 
tory,  which  .stands  on  10  acres  of 
ground,  has  a  total  floor  space  of 
20  acres,  and  is  quite  properly  known 
as  “  Biscuit  Town  ”. 

Mr.  Sam  Bishop  was  busy  making 
plum  puddings;  he  has  been  em¬ 
ployed  l)y  the  firm  for  12  years,  and 
has  been  making  plum  puddings  for 
a  quarter  of  a  century.  The  mixer 
which  he  uses  takes  200  lb.  of 
material  at  a  time,  and  the  puddings 
when  made  are  cooked  for  6  hours. 

Large  quantities  of  puddings  are 
sent  to  America  (a  record  order  was 
recently  received  from  New  York); 
others  go  to  France,  Switzerland, 
Holland,  and  Denmark.  The  Ameri¬ 
can  public  like  to  see  their  puddings 
in  decorative  basins,  and  for  this 
reason  special  basins  with  a  holly 
design  are  used;  plain  basins  are  em¬ 
ployed  for  the  home  market. 

Every  kind  of  biscuit  was  being 
made,  with  special  empha.sis  on 
Christmas  novelties;  we  were  told 
that  these  latter  were  “  planned  ”  at 
the  beginning  of  November,  1933, 
and  that  experts  are  now  planning 
the  list  for  Christmas,  193.5! 

\  very  remarkable  biscuit  making 
machine  of  unique  construction  was 
designed  by  one  of  the  firm’s  own 
engineers.  It  is  completely  auto¬ 
matic  and  has  an  overall  length  of 
182  ft.  This  includes  30  ft.  for  the 
dough  to  be  rolled  out,  114  ft.  for  the 
baking,  and  38  ft.  for  “  rowing  up  ” 


(the  operation  of  transferring  the 
Inscuits  on  to  moving  trays).  This 
machine,  a  photograph  of  part  of 
which  appears  on  this  page,  has 
proved  such  an  outstanding  success 
that  it  is  now  being  made,  under 
royalty,  for  other  concerns. 

Another  very  successful  machine, 
simple  yet  ingenious,  which  we  saw- 
in  operation,  was  one  for  creaming 
sandwich  biscuits;  this  also  was  de¬ 
signed  by  one  of  Messrs.  Peek, 
Frean’s  own  engineers. 

A  new  “  biscuit  ”  which  we  saw- 
being  made  w-as  the  Peek,  Frean 
“  Corona  Cigar  ”.  This  comprised  a 
tube,  very  crisp  and  of  a  consistency 
all  its  ow-n,  filled  w-ith  a  delicious 
pale  chocolate  coloured  confection 
and  complete  with  band !  The  firm, 
w-e  w-ere  informed, 
make  over  200  dif¬ 
ferent  kinds  of  bis¬ 
cuits,  which  are 
.sent  all  over  the 
w-orld  (we  saw-  a 
consignment  mark¬ 
ed  “  Tientsin  ”), 
and  one  machine 
alone  turns  out 
5  tons  in  a  day. 

“  Everything  that 
is  broken  that 
doesn’t  go  on  the 
floor  is  sold  as 
‘  broken  biscuit  ’  ”, 
said  our  guide, 
and  added  that 
there  is  quite  a 
brisk  demand  for 
this. 

On  the  way  to 
one  of  the  many  de¬ 
partments  we  w-ere 


shown  the  Power  House,  and  were 
told  that  Messrs.  Peek,  Frean’s  is 
the  biggest  private  sw-itchboard  in 
S.E.  London. 

Christmas  cakes  w-ere  naturally 
very  much  in  evidence,  and  w-e  .saw- 
girls  decorating  these  (picture  on 
next  page)  and  wedding  cakes.  In 
regard  to  the  latter,  w-e  were  in¬ 
terested  to  learn  that  women  w-orkers 
who  leave  the  firm  after  3  years’ 
service  to  be  married  are  presented 
with  a  17-11),  wedding  cake;  approxi¬ 
mately  120  of  these  are  given  away 
each  year. 

Messrs.  Peek,  Frean’s  Christmas 
cakes  are  exported  to  Italy,  Holland, 
Belgium,  Denmark,  Gibraltar,  and 
Malta,  but  England  is  the  chief 
market. 


Automatic  Biscuit  Making  Machine  ;  .After  the  biscuits  have  been  stamped 
out,  the  mesh  shown  on  the  left  passes  back  again  to  the  batch  of  dough. 
The  biscuit  shapes  cut  out  pass  underneath  to  the  ovens 
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The  Editor  of  Food  Manufacture,  Dr.  H.  B.  Cron- 
shavv,  has  been  elected  as  one  of  the  Hon.  Auditors  to 
the  Institute  of  Chemistry  (London  and  South-Eastern 
Section)  for  the  forthcoming  session. 


Food  Manufacture 


Dr.  Lampitt  Appointed  to  F.I.B. 


It  is  gratifying  to  find  that  “  those  in 
authority  ”  have  recognised  the  work 
of  chemists  associated  with  industry' 
by  the  recent  appointment  of  Dr. 

L.  H.  Lampitt  to  a  seat  on  the  Food 
Investigation  Board.  Dr.  Lampitt  is 
well  known  to  readers  of  Food  Manu¬ 
facture  by  reason  of  his  contribu¬ 
tions. 

Even  when  at  Birmingham  Univer¬ 
sity,  carrying  out  research  on  the 
metabolism  of  yeast.  Dr.  Lampitt 
turned  his  attention  to  “  food  ”  and 
obtained  the  Diploma  of  the  British 
School  of  Malting  and  Brewing. 

For  three  years  previous  to  the  war 
he  was  Chief  Chemist  to  La  Meunerie 
Bruxelloise,  the  largest  flour  mill  in 
Belgium,  and  since  the  war  his  asso¬ 
ciation  with  J.  Lyons  and  Co.,  Ltd., 
has  given  him  unequalled  opportuni¬ 
ties  to  become  an  authority  on  the  scientific  treatment 
of  food  in  all  its  aspects.  It  must  be  remembered  that 
Lyons,  besides  being  the  world’s  largest  catering  firm, 
is  also  one  of  the  largest  distributors  of  food  products, 
and  many  of  the  particular  problems  of  the  F.I.B.  are 
essentially  problems  which  have  been  considered  by  the 
scientific  staff  of  the  firm. 

Dr.  Lampitt  is  a  trenchant  critic  of  chemists  in  general. 


as  his  lectures  all  over  the  country  to 
various  scientific  bodies  show,  but  he, 
nevertheless,  has  a  firm  belief  in  the 
future  of  the  chemist.  The  success 
of  the  Food  Group  of  the  Society 
of  Chemical  Industry  under  his  chair¬ 
manship  has  already  justified  its  for¬ 
mation,  and  has  demonstrated  in  many 
ways  the  common  ground  there  is  be¬ 
tween  the  food  chemist  and  his  brothers 
in  other  industries. 

Strong  leadership  and  a  consolida¬ 
tion  of  the  various  chemical  societies 
are  always  stressed  by  him,  and  his 
interest  in  Such  matters  is  demonstrated 
by  the  fact  that  he  has  ser\’ed  for 
various  periods  of  years  on  the  Coun¬ 
cil  of  the  Society  of  Chemical  Indus¬ 
try,  the  Institute  of  Chemistry,  the 
Society  of  Public  Analysts,  the  Com¬ 
mittee  of  the  Biochemical  Society,  and 
the  Federal  Council.  He  has  attended  conferences  in 
most  parts  of  Europe,  and  is  well  in  touch  with  all  food 
movements  all  the  world  over.  His  speciality  is  milk, 
and  he  has  devoted  much  time  to  fundamental  research 
work  on  the  composition  of  this  primary  foodstuff. 

Food  Manufacture  offers  Dr.  Lampitt  its  heartiest 
congratulations,  and  we  feel  sure  that  all  our  readers  will 
desire  to  join  with  us  in  wishing  him  continued  success. 


Decorating  Christmas  Cakes 
at  Messrs.  Peek,  Frean's  Factory. 


RAISIN  OIL* 


.•\s  many  as  4,(kk>  tons  of  seeds  a  year  are  produced  by  the 
California  raisin  industry,  and  to  this  seed  a  certain  propor¬ 
tion  of  the  pulp  of  the  raisin  adheres,  with  its  content  of 
8o  per  cent,  dextrose. 

In  the  production  of  raisin  oil,  the  seeds  and  pulp  are  first 
washed  with  warm  water  (alcohol  and  brandy  syrup  are 
eventually  recovered  from  the  wash  water),  and  are  then 
dried  and  stored  in  bins  for  curing  until  such  time  as  a 
sufficient  quantity  has  accumulated  to  justify  crushing. 

The  seeds  contain  .about  15  per  cent,  of  oil,  which  is  re¬ 
covered  in  much  the  same  way  as  most  seed  oils,  by  the 
ordinary  sequence  of  grinding,' cooking,  and  hydraulic  press¬ 
ing.  The  oil  cake  may  be  used  as  a  foodstuff  for  stock  or 
as  fuel  or  fertiliser. 

In  one  very  interesting  application  of  the  raisin  oil  it  is 
returned  to  the  industry  from  which  it  originated,  for  an 
enterprising  manufacturer  has  found  that,  by  coating  the 
surface  of  seeded  .Muscat  raisins  by  subjecting  them  to  a 
mist  of  raisin  seed  oil,  their  stickiness,  which  was  a  con¬ 
siderable  sales  handic.ap,  is  entirely  eliminated. 

The  oil  also  finds  favour  as  a  salad  oil,  and  blends  per¬ 
fectly  with  olive  oil. 

*  Abstracted  from  an  article  in  Food  Industries. 
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INTERNATIONAL  BREAD  PRICES-ANOTHER 
FOOD  EXHIBITION -CANADIAN  CANNING 
STATISTICS-LEIPZIC  SPRING  FAIR-BANANAS 
BARTERED  FOR  GLASS— THE  FOOD  GROUP 
-"COLLABRAC"  LECITHIN  FOR  CONFEC- 
TIONERY  -  LOWER  SUGAR  CONTENT  OF 
CONTINENTAL  BEET 


International  Bread  Prices 

The  French  corn  concern,  Gold¬ 
schmidt  and  Co.,  recently  issued  a 
report  pfiving  the  cost  of  a  kilogram 
(‘2  2  lb.)  of  bread  in  different  coun¬ 
tries.  From  their  survey  it  appears 
that  bread  is  cheapest  in  Belgium 
and  dearest  in  Germany.  It  is  also 
comparatively  cheap  in  Great 
Britain. 

The  figures  below  give  the  price 
per  kilo  in  French  francs  : 

Germany  420,  Finland  340, 
Sweden  310,  Norway  300,  U.S.A. 
3  00,  Denmark  2  60,  Canada  2  40, 
Holland  2  35,  Italy  2  25,  France  1‘97, 
Iceland  1‘68,  Australia  1'56,  Switzer¬ 
land,  1’56,  Spain  1‘45,  Great  Britain 
1‘35,  Czechoslovakia  1‘20,  Belgium 
102. 

Another  Food  Exhibition  I 

A  fully  representative  show  is 
already  assured  for  the  second 
National  Food  and  Beverage  Ex¬ 
hibition  to  be  held  at  the  City  Hall, 
Deansgate,  Manchester,  from  Feb¬ 
ruary  5-16,  1935,  and  numerous 

attractions  and  competitions  will 
create  widespread  interest. 

A  considerable  proportion  of  the 
available  space  has  already  been  let, 
and  early  application  is  now  neces¬ 
sary  to  obtain  a  position  of  promi¬ 
nence. 

Full  particulars  of  available  space, 
etc.,  will  be  supplied  on  application 
to  the  Exhibition  Offices  at  the  City 
Hall. 

New  Vitamin  Preparations 

At  the  recent  London  Medical  Ex¬ 
hibition  w'ere  shown  tablets  of  vita¬ 
min  C  isolated  from  natural  sources, 
each  of  which,  it  was  claimed,  was 
the  equivalent  of  about  2  tablespoon¬ 
fuls  of  orange  juice.  Among  the 
many  other  exhibits  were  stimu¬ 
lating  meat  beverages  containing 
vitamins  A,  B,  and  D,  sweetened 
fruits  without  sugar,  gramdes  of 
ferrous  phosphate  flavoured  with 
chocolate,  etc. 


Canadian  Canning  Statistics 

In  order  to  make  available 
statistics  on  canned  vegetables  im¬ 
mediately  after  the  completion  of 
each  pack,  the  Dominion  Bureau  of 
Statistics  has  now  decided  to  make 
a  separate  report  for  each  product  or 
group  of  products  canned. 

The  preliminary  figures  (subject 
to  revision)  for  the  1934  season  are 


as  follows : 

Quantities. 

Cases. 

Lh. 

Asparagus  ... 

56,398 

1,345,945 

Spinach 

22,431 

730,281 

Peas  ... 

1,362,218 

41,309,439 

Quebec 

263,200 

7,912,005 

Ontario 

942,041 

28,547,122 

British 

Columbia 

1.56,977 

4,850,312 

Rhubarb 

6,509 

276,858 

Apricots 

36,954 

987,769 

British 

Columbia 

36,954 

987,769 

The  figures  for  spinach  are  subject 
to  an  upward  revision,  as  some 
spinach  is  also  canned  in  the  fall. 


Full  information  on  food  products, 
beverages,  rubber,  tobacco,  and  mis¬ 
cellaneous  manufactures  based  on 
vegetable  products  will  be  found  in 
the  1932  Census  of  Industry  just  pub¬ 
lished  by  the  Bureau  of  Statistics  of 
the  Canadian  Department  of  Trade 
and  Commerce. 

Pig  Breeders  Exhibit  Bacon 

An  exhibition  consisting  of  com¬ 
petitive  entries  of  British  pork  and 
bacon  was  organised  under  the 
auspices  of  the  National  Pig 
Breeders’  Association  on  Wednesday, 
November  14,  at  the  Repository, 
Peterborough. 

On  the  same  day,  also  at  the  Re¬ 
pository,  was  held  the  N.P.B.A.’s 
show  and  sale  of  160  breeding  pigs. 
The  sale  is  one  of  the  most  important 
of  the  year. 


Leipzig  Spring  Fair 

The  General  Samples  Fair  at 
Leipzig  will  be  held  from  March  3-9 
next  year.  Amongst  approximately 
5,000  exhibitors  there  will  be  65 
showing  foodstuffs  and  17  showing 
packing  materials.  It  is  expected 
that  the  number  of  exhibitors  will 
be  considerably  increased  on  the 
strength  of  negotiations  with  the 
National  Footl  Board,  which  em¬ 
braces  the  whole  of  the  foodstuffs 
and  provisions  industry  in  Germany. 

Besides  the  general  exhibition 
there  will  be  a  great  Engineering 
and  Building  Fair,  where  approxi¬ 
mately  2,000  firms  are  showing 
machinery,  among  whom  are  repre¬ 
sented  the  most  important  manufac¬ 
turers  of  packing  machinery. 

A  reduction  of  33j  per  cent,  is 
granted  to  all  Fair  visitors  on  the 
through  journey  to  Leipzig. 

Annual  Reports  Received 

Just  to  hand  are  the  Annual  Re¬ 
ports  of  the  East  Mailing  Research 
Station,  East  Mailing,  Kent,  cover¬ 
ing  the  period  January  1  to  Decem¬ 
ber  31,  1933  (21st  year),  and  the 
National  Institute  for  Research  in 
Dairying,  Shinfield,  near  Reading  (a 
department  of  the  University  of 
Reading)  for  the  year  ending  July 
31,  1933. 

Bananas  Bartered  for  Glass 

Since  the  beginning  of  February 
goods  to  the  approximate  value  of 
9  5  million  Czech  crowns  have  been 
exchanged  in  accordance  with  the  re¬ 
newed  banana-glass  barter  treaty. 
Several  leading  firms  are  partici¬ 
pating  in  glass  exports,  principally 
to  England  and  her  colonies.  At  the 
outset  the  banana  importing  firms 
demanded  an  increase  in  price  up  to 
12  per  cent,  in  order  to  render  pos¬ 
sible  the  sale  of  glass  at  a  profit.  As 
a  result  of  currency  devaluation  this 
measure,  which  involved  serious  diffi¬ 
culties,  became  unnecessary  and 
glass  exports  became  possible. 
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The  Food  Croup 

A  Joint  Meeting  of  the  Food  Group 
of  the  Society  of  Chemical  Industry 
with  the  Society  of  Public  Analysts 
was  held  at  the  Chemical  Society’s 
Rooms,  Burlington  House,  on  Wed¬ 
nesday,  November  ll'.  Dr.  L.  H. 
Lampitt,  Chairman  of  the  Food 
Group,  being  in  the  Chair. 

The  following  papers  were  read 
and  discussed  : 

“  The  Identification  of  Common 
Edible  Sea  Fish  ”  (with  demonstra¬ 
tion),  by  C.  H.  Hatterley  (Chief 
Inspector,  Fishmongers  Company. 
“  Fish  Oils  and  their  Vitamins  ”, 
by  Norman  Evers,  B.Sc.,  F.I.C. 
“  The  Composition  of  Fish  Pastes  ”, 
by  H.  E.  Cox,  D.Sc.,  F.I.C.  “  Note 
on  Fish  Pastes  ”,  by  C.  H.  Manley, 
M.A.,  F.I.C.  “  Some  Observations 
on  the  Amounts  of  Amines  and  Free 
Ammonia  in  Fish  Products  ”,  by 
I).  H.  F.  Claysen,  B.Sc.,  F.I.C.,  and 
L.  H.  Lampitt,  D.Sc.,  F.I.C.  “  Some 
Observations  on  Methods  of  Esti¬ 
mating  the  Degree  of  Preservation 
of  White  Fish  ”,  by  G.  A.  Reay, 
Ph.D.  (Torrey  Research  Station). 

Forthcoming  Meetings 

The  Members’  Meeting  of  the  Food 
Group  will  take  place  on  Wednesday, 
December  12,  lilSt.  On  January  7, 
1935,  Prof.  T.  P.  Hilditch  will  speak 
on  ”  The  Fats  :  New  Lines  in  an  Old 
Chapter  of  Organic  Chemistry  ”  at 
Burlington  House  (8  p.m.).  Dr. 
H.  B.  Cronshaw  will  open  .a  Discus¬ 
sion  on  “Training  of  the  Food 
Technologist  ”  at  the  London  School 
of  Hygiene  and  Tropical  Medicine  on 
February  13,  1935,  and  on  March  1 
a  Discussion  on  “  Physiological  As¬ 
pects  of  Additions  to  Foodstuffs  ” 
will  be  held  at  Leeds. 

A  Symposium  on  Meat  will  be  the 
subject  of  a  joint  meeting  with  the 
Liverpool  Section  of  the  S.C.I.  in  the 
Chemical  Department  of  Liverpool 
University  on  March  8,  1935,  and  on 
April  17  a  joint  meeting  with  the 
Institution  of  Chemical  Engineers 
will  be  held  at  21,  Tothill  St.,  West¬ 
minster,  when  the  subjects  will  be 
“Heat  Exchange  in  Food  Factories” 
and  “  Steam  Equipment  for  the 
Food  Industry  ”. 

Selenium  Soil  Poisoning  in  U.S.A. 

American  Agriculture  Depart¬ 
ment  experts  have  discovered  that 
approximately  50,000  acres  of 
western  farm  land,  scattered  through 
six  States,  are  afflicted  with  soil 
poisoning  caused  by  the  presence  of 
selenium.  The  Department  recom¬ 
mends  that  the  poisoned  areas,  en¬ 
tirely  unfit  for  crops  or  pasture  land, 
be  withdrawn  from  production. 
Wheat  or  growing  plants  absorb  the 
selenium,  which  poisons  cattle  feed¬ 
ing  on  plants  or  grain  raised  on  the 
poisoned  soil. 


"  CoHabrac  “  Lecithin  for 
Confectionery 

In  the  manufacture  of  caramels, 
toffees,  etc.,  it  is  essential  that  the 
batch  should  be  completely  emulsi¬ 
fied  throughout,  in  order  to  ensure 
the  complete  absence  of  grease  spots 
and  layers  of  fat  on  the  finished 
goods.  It  is  found  that,  even  with 
the  l>est  machinery,  some  emulsi¬ 
fying  agent  is  necessary  to  ensure 
thorough  homogeneity  and  stability, 
and  “  Choc  Collabrac  ”,  a  75  per 
cent,  lecithin  product  manufactured 
by  Messrs.  A.  Boake,  Roberts  and 
Co.,  Ltd.,  at  Stratford,  London, 
E.  15,  is  stated  to  be  particularly 
efficacious  in  this  respect. 

In  addition  to  its  stabilising  action 
it  shortens  the  time  of  boiling  and 
reduces  the  viscosity  of  the  mixture. 


so  that  emulsification  may  be 
effected  with  less  expenditure  of 
power. 

A  descriptive  leaflet  gives  the  fol¬ 
lowing  typical  recipe  for  toffees : 
20  lb.  sugar,  20  lb.  glucose,  5  lb.  in¬ 
vert  sugar,  31'  lb.  condensed  sweet¬ 
ened  whole-milk,  20  lb.  fat,  1  lb.  fat 
in  which  i  lb.  of  Choc  Collabrac  has 
been  dissolved  by  cautious  melting; 
the  manufacturing  procedure  is  also 
described. 

The  material  is  packed  in  cartons 
in  5-lb.  slabs,  one  of  which  is  shown 
in  our  illustration.  The  paper  wrjip- 
ping  does  not  stick,  so  that  there  is 
no  loss  of  material.  Forty-eight  of 
these  cartoned  slabs  are  packed  in 
a  case. 

▼  ▼  ▼ 

A  comprehensive  description  of 
the  protective  appliances  available 
for  dealing  with  the  many  gas  and 
dust  hazards  in  industry  was  given 
in  a  paper  read  by  Mr.  J.  Davidson 
Pratt,  O.B.E.,  before  the  Birming¬ 
ham  Section  of  the  Society  of 
Chemical  Industry  on  November  6. 

Regent  Exhibition  Opens  Dec.  12th 

In  our  preliminary  notice  concern¬ 
ing  the  Exhibition  of  the  Regent  Ad¬ 


vertising  Club  in  these  columns  in 
August  last,  it  was  stated  that  this 
would  be  held  at  Bush  House. 

The  venue  has  now  been  changed, 
and  “  Advertising  of  To-day  and 
To-morrow  ”  will  be  seen  at  the  Dor- 
land  Hall,  Lower  Regent  Street, 
London,  from  December  12  to  22. 
The  Exhibition  will  be  open  from 
9  a.m.  to  9  p.m.  daily,  including 
Saturdays.  Among  the  numerous 
interesting  features  already  de¬ 
scribed  in  our  previous  note,  will  be 
“  1934  Advertising  with  Suggested 
Typographical  Improvements”, 
“Photographs  of  Happiness  ”,  “New 
Packs  for  Old  Products  ”,  Christmas 
designs  of  every  kind,  political 
posters  from  all  over  the  world,  sug¬ 
gestions  for  advertising  campaigns 
which  might  profit.ably  be  under¬ 
taken  by  the  British  Government 
and  by  collective  organisations,  etc. 

New  ideas  will  be  seen  in  the  ex¬ 
hibit  comprising  original  work  by 
twelve  world-famous  creative  in¬ 
dividuals,  and  much  interest  will  be 
aroused  by  “  Important  Advertising 
Developments  of  Recent  Times  ” 
chosen  by  a  selection  committee  com¬ 
posed  of  the  following  distinguished 
men :  Sir  Martin  J.  Melvin,  Bart., 
Mr.  Ivor  Cooper,  Mr.  R.  B.  Fishen- 
den,  Mr.  E.  McKnight  Kauffer,  Dr. 
D.  A.  Spencer,  D.I.C.,  Ph.D., 
F.R.P.S.,  A.I.C.,  and  Mr.  W. 

Leonard  Hill  (Chairman  of  the 
Regent  Advertising  Club). 

Readers  able  to  be  in  London  at 
the  time  of  the  Exhibition  are  urged 
to  see  it,  as  they  may  be  certain  of 
getting  an  insight  into  up-to-the- 
minute  advertising  ideas. 


Readers  will  be  interested  to  know 
that  the  address  of  the  newly  erected 
factory,  warehouse,  and  office  of 
Messrs.  Alfa-Laval  Co.,  Ltd.,  is 
Great  West  Road,  Brentford, 
Middlesex.  Telephone:  Ealing  0118 
(3  lines).  Telegrams :  Alfa-Laval, 
Phone,  London. 


The  Annual  Lecture  arranged  by 
the  Pioneer  Society  for  the 
“  Humane  Slaughter  of  Animals  and 
the  Adequate  Inspection  of  Meat 
under  Hygienic  Conditions  ”  was 
given  on  Tuesday,  November  27  at 
5.30  p.m.  at  the  Royal  Sanitary  In¬ 
stitute,  Buckingham  Palace  Road, 
London,  S.W.  1,  by  Sir  Leonard 
Hill,  M.B.,  LL.D.,  F.R.S. 

The  lecture,  at  the  end  of  which 
questions  were  invited,  was  entitled 
“  Electric  Methods  of  Producing 
Humane  Slaughter  ”. 

Lower  Sugar  Content  of  Continental 
Beet 

According  to  a  report  just  issued 
by  the  Czechoslovak  Sugar  Research 
Institute,  the  local  sugar  beets. 


442 


Food  Manufacture 


although  larger  in  size  than  last 
year,  are  yielding  less  sugar  than  in 
1933.  The  average  weight  of  a  root 
is  given  as  420  gm.  (rather  under 

1  lb.),  compared  with  398  gm.  in  1933 
and  with  the  average  of  46.5  gm.  for 
the  preceding  ten  years.  The  sugar 
content  is  1612  per  cent.  (18'65  per 
cent,  in  1933). 

For  the  w’hole  country  only  about 

2  per  cent,  of  the  crops  are  described 
as  very  good,  but  62  per  cent,  are 
considered  good,  3.5  per  cent,  are 
given  as  fair,  and  1  per  cent,  as  bad. 
This  year’s  Czechoslovak  sugar  pro¬ 
duction  is  below  that  of  the  1932- 
1933  campaign.  Exports  are  .some¬ 
what  less,  home  con.sumption  is 
about  the  same  at  some  350,000  tons 
— i.e.,  roughly  half  the  actual  pro¬ 
duction.  Considerable  stocks  remain 
on  hand,  while  .some  sugar  has  been 
relea.sed  to  distilleries  for  the  making 
of  alcohol,  and  .some  has  been  u.sed 
as  animal  fodder. 

Estimates  published  by  Dr. 
Miku.sch  of  Viennji  anticipate  for 
1934-1935  a  total  European  sugar 
production  of  7,944,000  tons,  com¬ 
pared  with  the  actual  1933-1934  yield 
of  7,196,000.  England,  in  company 
with  a  number  of  other  countries, 
continues  to  increase  the  annual  pro¬ 
duction  and  gradually  approaches  a 
position  of  being  self-supporting. 
Production  appears  to  be  declining 
in  Denmark,  Holland,  and  Sweden. 

Conveyance  Unit 

The  new  “  Sirocco  ”  portable 
pneumatic  conveyance  unit  may  be 
employed  for  cleaning  boiler  flues, 
giving  a  saving  in  time  and  labour. 
Extracted  material  is  delivered 
direct  into  a  container  for  easy  re¬ 
moval.  It  al.so  finds  application  in 
sacking  granular  material  from  stock 
and  in  unloading  barges,  wagons, 
lorries,  etc. 

The  plant  is  designed  for  operation 
by  .semi-skilled  labour,  and  the  port¬ 
able  nature  of  this  new  equipment 
naturally  extends  the  services  offered 
by  the  “  Sirocco  ”  system  of  pneu¬ 
matic  conveyance  and  opens  up  new 
possibilities  in  the  handling  of 
granular  materials  of  all  varieties. 


Technical  Bulletins  Nos.  211,  223, 
and  224  of  the  New  York  Agricul¬ 
tural  Experiment  Station  at  Geneva, 
N.Y.,  give  the  results  of  an  exhau.s- 
tive  study  of  heat  transfer  rates  for 
stainless  .steel  and  gla.ss-lined  steel 
and  their  effects  on  the  properties  of 
milk  and  cream. 

Boiler  Extensions 

The  additional  boiler  plant  for  the 
Hams  Hall  power  station  of  the  Bir¬ 
mingham  Electric  Supply  can  be 
divided  into  two  sections — namely,  a 


group  of  three  powdered  fuel  fired 
boilers,  and  two  stoker  fired  boilers. 

Three  International  Combustion, 
Ltd.’s  powdered  fuel  fired  boilers  are 
to  be  installed,  each  of  a  normal  con¬ 
tinuous  evaporation  of  250,000  lb. 
per  hour,  and  to  have  a  peak  evapo¬ 
ration  of  300,000  lb.  per  hour  for  a 
period  of  two  hours.  The  steam 
pressure  at  the  boiler  stop  valve  will 
be  375  lb.  |»er  sq.  in.  at  a  tempera¬ 
ture  of  730^  F.,  similar  to  the  exist¬ 
ing  boilers,  the  temperature  of  the 
feed  being  300°  F. 

Each  boiler  has  its  own  inde¬ 
pendent  stack,  but  dampers  are  to 
l»e  provided  so  that  the  gases  can  be 
led  to  a  flue  which  will  be  connected 
to  an  electrostatic  precipitation 
plant.  The  latter  will  be  the  normal 
running  procedure. 

The  two  stoker  fired  boilers  are 
al.so  to  be  of  normal  evaporation  of 
250,000  lb.  per  hour,  and  a  peak 
duty  of  300,000  lb.  per  hour  for  two 
hours,  and  will  be  fitted  with  Usco 
travelling  chain  grate  “  L  ”  type 
stokers,  each  being  31  ft.  in  width 
by  20  ft.  in  length  supplied  with 
preheated  air. 


Up-to-Date  Labelling 

Many  exclusive  features  are 
claimed  for  their  “  Westminster  ” 
labelling  machines  by  the  makers, 
Messrs.  Dewey  and  Almy,  Ltd., 
Shellmex  Hou.se,  Strand,  London. 

The  machines  incorporate  a  new 
circulating  lap-waste  .system,  elimi¬ 
nating  w’aste;  they  run  at  a  very 
high  speed  (they  can  handle  3.50,  or, 
if  desired,  more  than  500,  No.  2  cans 


per  minute)  and  are  capable  of  quick 
adjustment  for  different  sizes  of  can; 
they  use  hot  or  cold  pick-up 
adhesive,  and  are  run  on  a  simple 
transmission  mechanism. 

They  will,  say  Messrs.  Dewey  and 
Almy,  satisfy  the  most  exacting  re¬ 
quirements  of  the  individual  user. 


Five  Coats  a  Day 

“  Vigorised  ”  paint,  made  up  with 
lin.seed  oil  treated  by  a  special  pro¬ 
cess  protected  by  patents,  is  claimed 
by  the  makers,  R.  I.  Clark  and  Co. 
(a.s.sociated  with  R.  Gay  and  Co.), 
of  4,  Carlton  Gardens,  London, 
S.W.  1,  to  be  especially  suitable  for 
the  decoration  of  factories,  offices, 
and  other  large  premises.  The  film 
does  not  dry  hy  oxidation  as  does  an 
ordinary  paint,  but  by  a  phy.sieal 
change,  hardening  from  the  bottom 
upward,  and  this  gives  it  the  im¬ 
portant  advantage  that  it  can  be  ap¬ 
plied  by  spray  “  wet-on-wet  ”,  an 
interval  of  only  one  hour  being 
necessary  between  each  coat. 

The  “  spot  ”  test  shows  that  the 
special  “  vigorised  ”  oil  stays  in  the 
paint  and  is  not  absorbed  by  the 
surface.  The  pore-closing  properties 
of  the  paint  are  said  to  be  unique; 
it  is  not  the  medium  which  keys  to 
the  surface,  but  the  full-bodied  paint. 

Vigori.sed  coatings  are  particularly 
valuable  for  exterior  painting  in  bad 
wejither,  as  within  half  an  hour  of 
application  rain  does  not  affect  the 
film  even  though  it  is  still  wet. 
These  materials  are  specially  recom¬ 
mended  for  commercial  and  trans¬ 
port  vehicles. 


Tapping  barrels  of  beer  at  the  Brewers*  Exhibition,  recently  held  at  the  Agricultural 

Hall,  Islington. 
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INFORMATION  and  ADVICE 

Banana  Essence— Coffee  Extract— Cough  Lozenges 
— ***  Home  Made  ^’—Bottle  Capping— Engineering 
Cses  of  Silver — Beef  and  Ham  Boll— Pickled  Gher¬ 
kins— Pickles— Vinegar  for  Pickles— Beetroot  Stor¬ 
age  —  Mayonnaise  —  Worcester  Sauce  —  French 
Mustard — Fruit  Sauce — Kuniquats— Mincemeat — 

Table  Jellies  —  Lemon  Curd  —  Lemon  Cheese  — 
Custard  Powder  —  Junket  Powder  —  Liqueur 

Chocolates 


Banana  Essence 

1,711.  Kindly  suggest  a  formula  for  a  synthetic 
banana  essence.  (Japan.) 

The  type  of  essence  required  will  be  determined  to  a 
great  extent  by  the  purpose  for  which  it  is  to  be  used.  If 
it  is  wanted  for  flavouring  a  syrup  or  beverage  the 
constituents  will  have  to  be  water-soluble.  For  confec¬ 
tionery  and  baking  generally  the  solubility  factor  does 
not  enter,  and  for  such  purposes  a  very  good  essence  can 
be  made  from  petitgrain  oil,  vanillin,  and  ethyl  sebacate, 
with  a  very  small  proportion  of  clove  and  cinnamon  oils 
to  enhance  the  taste.  The  amounts  of  the  various  in¬ 
gredients  must  be  found  by  trial,  as  the  ultimate  effect 
of  any  given  formula  will  depend  upon  the  other  in¬ 
gredients  present,  and  the  temperature  and  time  of 
baking.  The  essence  should,  in  any  case,  be  added  at 
the  last  possible  moment  and  subjected  to  the  minimum 
of  heat  treatment,  as  the  aroma  is  much  impaired 
by  heat. 

A  soluble  essence  is  prepared  by  compounding  various 
fruit  esters,  there  being  no  known  pure  ester  which  con¬ 
stitutes  the  essence  of  the  banana.  Such  a  compound 
makes  use  of  benzyl  acetate  and  propionate,  together 
with  amyl  butyrate,  as  its  main  constituents,  and  is  not 
suitable  for  anything  that  needs  to  be  baked.  A  formula 
which  may  give  satisfaction  is  as  follows : 

Benzyl  acetate  . .  . .  . .  2  parts 

Benzyl  propionate  . .  . .  2  ,, 

Ethyl  butyrate  . .  . .  . .  i  part 

Amyl  butyrate  . .  . .  . .  2  parts 

Amyl  acetate  . .  . .  . .  i  part 

Orange  oil  . .  . .  . .  . .  i  ,, 

Lemon  oil  . .  . .  . .  . .  i  , , 

These  are  mixed  well  together  and  added  as  required; 
variations  in  the  quantities  of  the  last  two  ingredients  can 
be  introduced  to  accord  with  local  taste. 

A  fresh  fruit  flavour  is  often  added,  and  serves  to 
soften  the  otherwise  slightly  harsh  flavour  of  the  syn¬ 
thetic  materials.  This  is  done  by  macerating  ripe  banana 
pulp  with  double  its  weight  of  spirit,  allowing  to  stand 


for  three  days,  and  lightly  pressing  out  the  extract,  which 
is  added  as  required  to  the  ester  mixture. 

Coffee  Extract 

1.712.  I  thank  you  for  the  recipe  for  coffee  extract 
which  you  have  supplied. 

How  can  we  thicken  this?  (London  and  Manchester.) 

The  recipe  supplied  should  give  an  output  of  about 

gallons.  It  would  appear  that  you  are  using  too  much 
water  for  percolation.  Gum  tragacanth  is  not  suitable 
for  thickening,  as  it  will  make  the  extract  opaque.  Gum 
arabic  is  better;  soak  in  water  for  48  hours  and  then  boil 
with  the  extract. 

1.713.  Please  supply  a  formula  for  making  malted 
milk,  and  say  whether  spray  or  roller  process  milk  may 
be  used.  (Co.  Waterford.) 

The  only  really  satisfactory  way  of  tackling  this  matter 
is  to  get  a  qualified  chemist  to  go  into  your  case 
thoroughly  and  produce  a  sample  for  your  approval. 

Two  names  were  suggested,  and  recommendations 
made  as  to  sources  of  supply  of  plant. 

1.714.  I  wish  to  incorporate  a  vanilla  essence  in  a 
food  powder  {principally  desiccated  milk).  Would  some 
kind  of  a  hand  sprayer  be  the  most  suitable  method? 
If  so,  can  you  recommend  a  cheap  one?  (Reading.) 

There  are  several  possible  ways  of  effecting  a  uniform 
mixture.  Perhaps  the  simplest  is  to  use  a  combined 
mixer  and  spray  type  of  machine,  which  is  fitted  with  a 
spray  device  which  enables  the  flavouring  essence  to  be 
spread  into  the  powder  while  it  is  being  mixed  in  the 
body  of  the  machine.  Another  way  is  to  mix  the  essence 
with  a  portion  of  the  whole*  batch  of  powder,  and  then 
place  it  in  a  hot  room  to  dry  slowly,  after  which  it  is 
ground,  preferably  in  a  roller  mill.  The  product  is 
then  mixed  with  the  rest  of  the  material. 

This  might  be  done  in  several  stages,  depending  on 
the  amounts  of  material  being  handled.  Another  way  is 
to  spread  out  the  powder  and  sprinkle  over  the  essence. 
Then  mix  by  hand  and  fill  into  paper  bags  which  are 
stacked  on  shelves  in  the  drydng  room  for  a  week  or  ten 
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days,  after  which  the  material  is  passed  through  a  roller 
mill  and  thoroughly  mixed. 

Cough  Lozenges 

1.715.  What  is  the  secret  in  making  voice  and  cough 
lozenges?  (England.) 

We  did  not  know  there  was  a  secret.  Aniseed  is 
usually  the  basis  of  such  sweets,  while  other  materials 
of  medicinal  value  may  be  incorporated — e.g.,  balsam 
of  tolu,  oil  of  cloves,  menthol,  eucalyptus,  etc.  The 
idea  is  to  blend  suitable  oils,  etc.,  with  as  pleasing  a 
taste  as  possible  but  sufficiently  powerful  to  act  on  the 
throat  and  chest.  There  are  several  varieties  of  cough 
sweets  on  the  market,  each  of  them  having  some  charac¬ 
teristic  flavour. 

1.716.  Kindly  let  us  have  the  names  of  reliable  manu¬ 
facturers  or  exporters  of  dried  yeast  for  the  baking  trade. 
(Tokyo.) 

Suggestions  were  made. 

1.717.  What  is  the  readiest  method  of  getting  egg 
albumen  into  solution,  and  what  is  the  best  preservative 
for  the  solution?  (Cork.) 

To  get  albumen  into  solution  all  that  is  required  is  to 
add  the  albumen  to  cold  water  without  stirring,  and 
allow  it  to  stand  overnight.  The  next  morning  stir  well. 
Some  people  warm  up  the  solution  while  stirring.  It 
will  then  be  found  to  have  gone  into  solution. 

As  regards  preservative,  much  depends  on  what  the 
albumen  is  going  to  be  used  for.  For  instance,  the  type 
of  preservative  used  in  cases  where  the  albumen  is  going 
to  be  employed  in  connection  with  foodstuffs  will  be 
different  from  other  cases. 

Our  correspondent  was  supplied  with  the  name  and 
address  of  a  firm  having  considerable  experience  of  this 
subject. 

“  Home  Made” 

1.718.  We  are  about  to  have  a  label  printed  on  the 
following  lines,  “  Home  Made  Chutney  Would  you 
be  good  enough  to  advise  us  if  such  a  label  would  be 
considered  legal  in  the  use  of  the  term  "  Home  Made 
(England.) 

Generally  speaking,  the  use  of  the  term  “  home  made  ” 
applies  to  products  sold  at  the  establishment  where  they 
are  manufactured,  but  the  term  has  now  been  extended 
to  imply  a  preparation  made  according  to  old-fashioned 
ideas,  even  though  it  may  be  made  at  a  factory.  As 
the  enforcement  of  the  Food  and  Drugs  Act  depends  on 
the  local  authorities,  it  would  be  up  to  a  local  inspector 
or  public  analyst  to  take  exception  to  a  label,  but 
generally  no  objection  would  probably  be  taken  to  a 
product  which  conformed,  more  or  less,  to  what  are 
recognised  as  standards  of  composition  for  preparations 
made  in  the  home. 

Bottle  Capping 

1.719.  Kindly  give  recipes  for  bottle  capping  solu¬ 
tions.  (England.) 


It  is  best  to  use  the  viscose  or  gelatin  caps  supplied 
by  manufacturers.  There  are  numerous  possible  recipes 
which  might  be  employed  in  cases  where  appearance 
does  not  matter  and  for  special  purposes.  Naturally 
these  will  depend  on  the  particular  nature  of  job  in  hand. 
For  instance,  for  one  type  of  work  the  following  might 
be  found  satisfactory : 

I 

Resin  . .  . .  . .  . .  20  parts 

Ether  . .  . .  . .  . .  40  ,, 

Collodion  . .  . .  . .  . .  60  ,, 

Dissolve  resin  in  ether  and  add  collodion.  The  solu¬ 
tion  is  highly  inflammable.  For  use,  warm  in  hot  water 
or  on  hot  plate  preparatory  to  dipping. 

II 

W’hite  glue  . .  . .  i  part 

Zinc  white  . .  •  . .  i  ,, 

Glycerin  ..  ..  ..  i  ,,  (or  more  if  thin 

solution  is  desired) 

Melt  in  glue-pot  and  add  glycerin  and  then  zinc  white. 
Dip  while  the  solution  is  hot. 

Others  may  be  made  by  using  gelatin  as  a  base.  A 
simple  one  is  a  mixture  of  gelatin,  glycerin,  and  water. 
Sometimes  gum  arabic,  starch,  and  boric  acid  are  used 
in  place  of  glycerin. 

Then,  of  course,  there  are  the  nitro-cellulose  lacquers, 
using,  for  instance,  an  amyl  acetate,  acetone,  and  ben¬ 
zene  mixture  as  the  solvent. 

Paraffin  wax  or  mixtures  of  various  other  waxes  are 
also  used  for  sealing  purposes. 

1.720.  Required:  Information  concerning  a  machine 
for  mixing  fat  with  flour;  information  regarding  manu¬ 
facture  of  food  drinks  {details  supplied).  (South  Africa.) 

This  was  sent. 

Engineering  Uses  of  Silver 

1.721.  I.  In  the  manufacture  of  what  foods  is  silver 
used  and  what  specific  processes? 

2.  Of  what  material  is  the  equipment  manufactured — 
that  is,  fine  silver,  sterling  silver,  or  other  alloy — and  is 
the  construction  of  the  one  material  or  is  a  plated  or 
duplex  metal  used? 

3.  How  large  is  the  equipment? 

4.  Is  the  equipment  in  a  given  plant  applied  to  one 
specific  food  process  or  the  same  apparatus  used  for  a 
number  of  processes? 

5.  What  are  the  names  of  the  companies  manufactur¬ 
ing  the  equipment  and  the  names  of  those  using  it? 

6.  Is  there  any  probability  that  the  use  of  silver  in 
cooking  utensils  would  be  increased  if  relatively  low- 
priced  duplex  metal  were  available?  (Washington, 
U.S.A.) 

Information  was  supplied. 

1.722.  I  should  esteem  it  a  favour  if  you  would  put 
some  manufacturers  of  machinery ,  suitable  for  making 
calico  and  canvas  bags,  for  salt,  four,  etc.,  in  touch 
with  me. 
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Machinery  must  be  the  most  modern,  and  capable  of 
cutting  and  printing  {in  two  or  more  colours)  in  one 
operation  if  possible. 

I  am  in  touch  with  American  makers,  but  prefer  to 
buy  British  if  possible.  (Johannesburg.) 

We  are  afraid  that  we  do  not  know  at  present  any  firm 
interested  in  this  matter.  If  any  such  will  please  com¬ 
municate  with  us,  we  will  at  once  put  them  in  touch 
with  our  correspondent. 

1,723.  I  was  interested  in  the  account  of  transparent 
wrappings  in  the  “  Packing  ”  section  of  "  Food  Industries 
Manual  ”,  and  would  be  very  grateful  if  you  would  be  so 
good  as  to  obtain  for  me  particulars,  with  prices,  of 
transparent,  moisture-proof  cellulose  wrappings.  I 
should  require  them  for  the  packing  of  confectionery.  I 
should  be  grateful,  too,  if  you  would  be  so  good  as  to 
give  me  names  and  addresses  of  manufacturers  of 
moisture-proof  wrappings,  transparent  or  otherwise. 

I  should  also  like  information  regarding  double-wall 
mandrel  packing  for  sweets. 

I  am  also  looking  for  a  light,  attractive,  air-  and 
moisture-proof  packing  for  coffee,  roasted  and  ground, 
to  be  put  up  in  one-pound  packets.  Perhaps  you  would 
kindly  advise  me  if  the  above  would  be  suitable. 

Would  you  also  be  so  good  as  to  get  me  information 
regarding  "  Plexiglass  ”,  mentioned  in  the  section  above 
referred  to?  (N.E.  Rhodesia.) 

Information  was  supplied  on  all  these  points. 

Beef  and  Ham  Roll 

1,724.  Kindly  give  recipe  for  beef  and  ham  roll;  also 
particulars  of  canning.  (Scotland.) 

The  following  is  suggested  as  a  basis  for  your  experi¬ 
ments  ; 

Mildly  cured  lean  beef 
Boiled  pork  (lean) 

Rusks  (fine  white) 

Milk  or  equivalent  powder 

Eggs  . 

Pepper 

Ground  thyme 
Mace 

Chop  beef  and  pork  very  fine,  beat  the  eggs,  add  to 
rusks  which  have  been  soaked  in  milk.  Chop  finel}'  and 
cook  in  round  containers  at  170°  for  two  hours. 

Bacon  substituted  for  the  pork  will  give  a  better 
flavour,  though  smoke  powder  is  sometimes  introduced 
satisfactorily. 

With  regard  to  canning  the  roll,  as  in  the  case  of 
galantine,  this  is  usually  filled  cold  into  the  cans  and 
exhausted  either  by  mechanical  vacuumising  machine  or 
by  heat  exhaust  boxes.  The  former  is  the  quickest  and 
cleanest  way  of  doing  it.  After  this,  sterilisation  occu¬ 
pies  about  90  to  120  minutes  at  240°  F.  in  the  case  of 
3-lb.  cans. 

1,725.  Please  give  us  recipes  for  first  quality  chicken, 
ham,  and  tongue;  chicken  and  tongue,  and  chicken  and 
ham  pastes.  (Scotland.) 

Two  examples  were  given. 


1.726.  While  we  have  had  a  little  success — in  a  small 
way — in  bottling  fresh  herrings  in  glass  jars  in  the  same 
way  as  fruit  is  bottled,  could  you  let  us  know  the  correct 
time  for  keeping  them  in  heated  water  or  steam,  and  at 
what  temperature? 

We  should  be  glad  of  this  information  before  attempt¬ 
ing  any  large-scale  operations.  (Sunderland.) 

Advice  was  given. 

Pickled  Gherkins 

1.727.  We  import  gherkins  in  brine,  and  after  soaking 
them  for  24  hours  in  running  water,  we  pickle  in  a 
4  per  cent,  solution  of  sweetened  acetic  acid;  after  being 
allowed  to  stand  a  week  in  this  solution  they  are  bottled 
and  covered  with  a  similar  liquor,  but  coloured. 

During  the  last  few  weeks  we  have  had  several  re¬ 
turned  because  when  the  jar  has  been  opened  the  liquor 
has  effervesced,  and  the  gherkins  have  acquired  a  bitter 
flavour. 

We  shall  be  glad  if  you  will  let  us  know  the  cause  of 
this  and  what  you  can  suggest  as  a  remedy.  (England.) 

You  might  use  a  little  benzoate  of  soda  in  the  water 
in  which  they  are  soaked,  but  the  main  thing  to  observe 
is  that  the  sweetened  liquor  in  which  they  are  packed 
must  show  a  4^  per  cent,  content  of  acetic  acid.  Another 
point:  Have  the  gherkins  been  properly  brined? 

Pickles 

1.728.  Can  you  give  us  complete  details  of  a  short 
brining  process  for  Dutch  brown  onions  which  will  be 
effective  in  preventing  fermentation  and  will  give  a  crisp 
article  of  good  flavour  and  colour?  (England.) 

This  was  done. 

Vinegar  for  Pickles 

1.729.  In  bottling  of  mixed  pickles  we  use  a  4^  per 
cent,  malt  vinegar.  We  have  had  complaints  regarding 
the  "  sourness  ”  of  our  pickles.  Is  it  possible  to  sweeten 
the  vinegar  or  treat  it  in  any  way  so  as  to  render  it 
milder  and  more  palatable?  We  state  on  our  labels, 
"  Prepared  in  Pure  Malt  Vinegar.”  (Scotland.) 

Most  picklers  sweeten  their  v'inegar  to-day,  some  more 
than  others.  One  pound  of  white  sugar  to  each  gallon 
of  vinegar  is  about  normal. 

Beetroot  Storage 

1.730.  We  store  considerable  quantities  of  whole, 
cooked  beetroot  in  barrels  at  this  season  for  selling  whole 
six  months  hence.  The  preserving  liquor  is  4^  per  cent, 
acetic  acid  vinegar  plus  2^  per  cent,  salt,  and  is  added 
at  boiling  point  to  the  barrel,  which  is  then  headed  up. 
We  find  it  difficult  to  get  rid  of  the  strong  acidity  when 
the  beetroot  comes  to  be  used.  Also  there  is  a  pro¬ 
nounced  sourness  due  probably  to  slight  fermentation 
after  storing.  Can  you  suggest  another  method  of  pre¬ 
servation  and  a  liquor  containing  less  acid?  (Scotland.) 

We  might  suggest  cutting  down  the  acid  content  to 
3  per  cent.  The  amount  of  salt  used  seems  all  right. 
In  addition,  use  a  little  benzoate  of  soda,  say,  2  oz.  to 
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..  3  .. 

. .  2  ,, 
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the  50  gal.  cask.  When  the  beetroots  are  required  the 
preserv’ative  must  be  washed  off  with  water  at  about 
160°  to  180°  F. 

Mayonnaise 

1,731.  Since  becoming  a  subscriber  to  your  magazine 
Food  Manufacture  we  have  been  particularly  inter¬ 
ested  in  the  section  marked  “  Information  and  Advice,” 
and  should  be  very  glad  to  obtain  your  views  on  one  of 
our  products. 

We  have  been  manufacturing  mayonnaise,  salad  dress¬ 
ing,  sandwich  spread,  and  other  cooked  products  for 
some  years  now,  but  have  always  had  trouble  with 
mayonnaise  separating  and  going  rancid  after  it  is  some 
four  or  five  months  old. 

Our  mayonnaise  is  a  combination  of  high-grade  salad 
oil,  fresh  eggs,  white  vinegar,  salt,  sugar,  mustard,  and 
paprika.  It  is  carefully  cooked,  thoroughly  mixed,  and 
makes  up  into  a  product  which  has  a  big  consumer 
appeal  over  here. 

The  difficulty  is,  however,  that  at  the  end  of  the  year, 
after  the  salad  season  is  over,  there  are  always  some 
stocks  on  the  shelves  which  we  have  to  take  back  owing 
to  the  fact  that  during  the  winter  they  go  bad. 

We  believe  that  this  is  a  common  difficulty  with  many 
mayonnaise  manufacturers,  but  are  wondering  whether 
you  can  give  us  some  suggestion  as  to  how  this  can  be 
overcome.  (Canada.) 

Without  having  full  details  of  your  procedure  it  is 
difficult  to  do  more  than  throw  out  a  few  general  sug¬ 
gestions.  You  might  try  incorporating  gum  tragacanth, 
say,  I  lb.  to  30  gal.  of  the  dressing.  Soak  the  gum  over¬ 
night  in  about  a  gallon  of  vinegar  and  add  another 
gallon  next  day. 

You  should  give  careful  attention  to  the  oil — especially 
olive  oil — to  delay  the  onset  of  rancidity.  So  far  as 
possible,  do  not  allow  air  to  get  to  the  oil.  When  stored 
in  a  cask,  see  that  the  tap  is  always  tightly  closed  and 
that  no  dripping  takes  place.  Do  not  return  any  drip¬ 
pings  to  the  cask.  Also,  do  not  draw  off  the  oil  until 
you  actually  require  it  and  do  not  draw  off  more  than 
you  require.  If  stored  in  tins  or  jars,  these  should  be 
kept  well  closed.  Storage  should  take  place  at  a  uniform 
temperature  of  60°  to  70°  F.  The  same  applies  to  the 
finished  product;  it  should  be  filled  and  capped  as  soon 
as  possible. 

Equal  attention  should  be  given  to  the  mixing  or  beat¬ 
ing  operation  to  avoid  incorporation  of  air.  Do  you 
use  a  homogeniser?  What  is  your  order  of  adding  the 
ingredients?  These  are  questions  having  an  important 
bearing  on  the  stability  of  the  product. 

1.732.  Could  you  kindly  let  me  know  of  a  good  recipe 
for  mayonnaise ?  (England.) 

An  example  was  supplied. 

1.733.  Hou'  is  gum  tragacanth  used  in  making  up 
sauces,  and  what  quantity  is  used  for  thickening?  (Man¬ 
chester.) 

We  do  not  think  we  could  do  better  than  to  refer  you 
to  the  article  on  Sauces  which  appeared  in  the  March, 
1933,  issue  of  this  journal. 


Worcester  Sauce  f 

1,734.  desirous  of  securing  a  formula  for  a  | 

good  Worcester  sauce,  and  would  appreciate  it  if  you  J 

could  supply  us  with  one.  (Chicago.)  I 

The  enquirer  was  referred  to  an  article  on  this  subject  j 

published  in  an  American  journal  two  years  ago.  Every¬ 
thing  depends  on  the  choice  of  the  proper  ingredients 
and  on  the  methods  of  manipulation  employed.  The 
formula  itself  must  be  adjusted  to  the  local  tastes  and 
prejudices,  but  as  an  indication  of  the  general  structure 
of  such  formula?  an  e.\ample  was  given.  It  is  always 
best — and,  indeed,  it  is  the  only  possible  way  to  attain 
success — to  secure  the  services  of  an  experienced  man 
or  food  chemist.  Such  a  person  would  submit  a  sample 
and  follow  it  up  with  arranging  large-scale  production 
and  generally  supervising  manufacture.  If  the  affair  is 
to  be  anything  more  than  back-kitchen  cooking  you 
cannot  hope  to  develop  a  sauce — and  particularly  a 
Worcester  sauce — business  without  the  assistance  of  a 
good,  experienced  man.  It  will  cost  less  in  the  long  run 
than  playing  about  with  formulae  and  text-book  informa¬ 
tion. 

I >735-  ^  troubled  with  white  mould  growths  on  my 
tomato  sauce.  What  precautions  ought  I  to  take  to 
eliminate  these?  (Middlesbrough.) 

Suitable  measures  were  outlined. 

1,736.  We  have  been  recommended  to  apply  to  you 
for  a  recipe  for  salad  cream,  and  shall  be  greatly  obliged 
if  you  can  help  us  in  this  matter.  (London.) 

We  would  suggest  that  you  try  the  following  recipe : 


Whole  egg  . 100  lb. 

24  grain  pale  malt  vinegar  . .  12  gal. 

Tarragon  vinegar  ..  ..  6  ,, 

Olive  oil  . .  . .  . .  . .  12  pints 

Unsweetened  condensed  milk  . .  lA  gal. 

Sugar . 14  lb. 

Mustard  ..  ..  ..  ..  12  ,, 

Salt  .  .  . .  . .  . .  S  .. 


Raise  the  vinegar,  sugar,  and  salt  to  180°  F.  in  pan 
and  pass  through  a  sieve.  Mix  the  oil  and  mustard. 
Beat  the  eggs  for  half  an  hour  in  a  warm  beater.  Add 
the  oil  and  mustard.  Then  add  the  vinegar,  sugar,  and 
salt,  and  finally  the  tarragon  vinegar.  Heat  gently  to 
175°  F.  and  continue  beating  for  about  an  hour.  Add 
the  condensed  milk  and  pass  through  a  homogeniser. 
Afterwards  fill. 

French  Mustard 

1.737.  Would  you  be  good  enough  to  let  me  know  the 
formula  for  making  French  mustard?  (London.) 

A  recipe  for  trial  was  suggested,  incorporating  mustard, 
salt,  anchovy  essence,  ground  cumin  seed,  sherry  wine, 
and  malt  vinegar. 

Fruit  Sauce 

1.738.  iVo<  having  been  too  successful  in  manufactur¬ 
ing  a  cheap  fruit  sauce,  I  would  be  obliged  if  you  could 
supply  me  with  instructions  as  to  formula  and  method  of 
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preparation.  Also  please  supply  a  formula  for  gravy 
browning.  (England.) 

These  were  furnished. 

1.739.  (i)  Can  you  recommend  a  really  first-class 
book  on  condiment  manufacturing,  including  jam  mak¬ 
ing,  vinegar,  and  tomato  sauce? 

(2)  We  would  much  appreciate  any  information  re 
the  treatment,  cooking,  and  canning  of  sweet  corn,  and 
also  the  names  of  any  books  on  the  subject. 

(3)  Could  you  supply  information  re  the  sulphurising 
of  fruit  pulps  to  keep  them  in  condition  for  jam  making, 
also  what  machinery  would  be  required?  (Auckland.) 

Information  was  supplied  on  all  these  points. 

Kumquats 

1.740.  Will  you  kindly  inform  me  what  is  meant  by 
Kumquats,  Bastards,  and  Chumps?  (Germany.) 

Kumquats  (or  cumquats)  are  the  fruit  of  a  small 
Japanese  and  Chinese  shrub,  Fortunella  (Family  Ruta- 
cea;),  closely  allied  to  the  orange  and  lemon  and  formerly 
placed  under  Citrus  japonica.  They  are  a  variety  of 
orange,  in  size  and  shape  about  equal  to  a  large  walnut, 
and  are  often  preserved  by  stewing  in  their  own  juice 
with  sugar  added.  They  have  a  sweet  rind  and  acid 
juice  and  are  delicious  in  flavour.  They  can  be  obtained 
in  the  Chinese  restaurants  in  London. 

Bastards  and  chumps  are  names  used  for  special  sizes 
of  gherkins  (pfeffergurken).  Gherkins  may  be  classified 
according  to  the  number  contained  in  one  kilogram; 
thus,  90  to  100,  80  to  90,  70  to  80,  60  to  70,  50  to  60, 
40  to  50,  and  30  to  40.  If  a  kilo  contains  fewer  than 
30  to  40  they  are  called  chumps;  still  larger  are  known 
as  bastards. 

1.741.  We  are  requiring  information  regarding  the 
processes  involved  in  the  production  of  crystallised  and 
glace  cherries.  (Liverpool.) 

We  think  the  best  thing  we  could  suggest  would  be  to 
refer  you  to  the  articles  in  the  November  and  Decem¬ 
ber,  1933,  and  January,  1934,  issues  of  this  journal. 

1.742.  We  have  received  a  request  for  information  as 
to  the  potential  marketing,  in  the  United  Kingdom,  of 
powdered  vegetables  and  fruits,  including  the  following: 
{vegetables)  celery,  tomatoes,  onions:  (fruits)  citrus  and 
deciduous,  also  small  fruits. 

We  shall  be  glad  if  you  will  advise  our  enquirer  of 
such  firms  as  use  powdered  vegetable^  and  fruits  in  the 
manufacture  of  their  products.  (  London.) 

We  are  afraid  that  what  you  ask  would  necessitate 
making  out  a  list  of  the  food  manufacturers  in  this 
country,  particularly  those  concerned  with  soups,  sauces, 
and  similar  products,  as  practically  every  food  manufac¬ 
turer  finds  use  for  dried  vegetables  for  the  purpose  of 
flavouring  some  of  his  products. 

W'e  do  not  think  that  we  could  do  better  than  to 
advise  you  to  insert  a  small  advertisement  in  our  columns 
about  this  matter. 

1,743.  We  should  like  to  know  what  regulations  there 
are  regarding  the  use  of  rubber  rings  for  fruit  jars. 
(Croydon.) 

As  far  as  we  know  there  are  no  specific  regulations. 


It  is  left  to  the  manufacturers  to  see  that  they  are  free 
from  such  compounding  agents,  colouring  matter,  or 
other  chemicals  which  might  contaminate  any  food 
packed  in  the  container. 

If  such  did  occur  to  the  extent  of  being  detrimental  to 
the  health  of  the  consumer,  the  public  health  authorities 
would  come  down  on  the  manufacturer.  Everything  is 
in  order  as  long  as  no  detrimental  effect  is  produced. 

Mincemeat 

1,744.  correct  a  fault  in  our 

mincemeat?  It  will  persist  in  coming  over  the  tops  of 
the  jars.  Although  all  the  ingredients  are  in  perfect 
condition,  it  has  the  appearance  of  fermentation.  (Eng¬ 
land.) 

In  reply  to  your  enquiry  about  mincemeat  fermenta¬ 
tion,  I  am  afraid  that  it  is  difficult  to  give  you  anything 
of  use,  as  one  would  first  of  all  have  to  know  more  about 
the  method  you  employ. 

There  are  many  possible  ways  in  which  infection, 
which  causes  fermentation,  may  occur. 

For  instance,  there  is  the  question  of  water.  All  water, 
of  course,  should  be  previously  boiled  to  render  it 
sterile.  Do  you  wash  the  currants — if  so,  do  you  dry 
them  after  washing?  Do  you  use  any  acetic  acid  or 
glycerin?  How  do  you  put  the  salt  in  the  mincemeat? 
It  is,  of  course,  in  any  case  absolutely  necessary  that  all 
utensils,  and  even  the  hands,  should  be  perfectly  dry. 
Utensils  and  containers  should  have  been  thoroughly 
sterilised  with  hot  water  or  steam  and  then  afterwards 
dried  in  a  hot  room  before  use.  Do  you  wet  the  cover 
before  tying  it  down?  One  has  to  be  specially  careful 
about  not  using  damp  jars  and  storing  or  carrying  out 
operations  in  a  damp  room 

Table  Jellies 

1.745.  ^  consulting  engineer  I  have  to  fit  up  an 
experimental  plant  for  a  client  of  mine  for  the  making-up 
of  samples  of  table  jellies  in  rather  heavy  form,  for 
export  more  than  for  England. 

I  desire  to  get  some  information  on  the  making-up  of 
these  foods,  as  the  knowledge  is  essential  for  me  in  laying 
out  the  plant,  including  constituents,  etc. 

I  trust  that  you  will  appreciate  that  as  consulting 
engineers  we  have  to  acquire  as  much  knowledge  as  pos¬ 
sible  from  all  quarters,  and  if  you  can  help  me  in  this 
matter,  or  quote  any  technical  books  on  the  subject,  I 
would  appreciate  your  reply.  The  jelly  I  have  in  mind 
is  similar  to  the  Chivers’  and  similar  standard  brands  on 
the  market. 

The  question  of  fruit  syrups  will  also  enter  into  this, 
so  perhaps  you  could  let  me  have  the  name  and  address 
of  a  company  supplying  same.  (England.) 

The  enquirer  is  referred"  to  previous  articles  we  have 
published  on  this  subject,  especially  to  the  ones  in  the 
present  and  in  the  September  issues. 

1.746.  We  are  seeking  information  on  Pontefract 
Licorice  Cakes,  as  we  have  an  idea  that  an  article  of 
this  sort  can  be  introduced  into  the  American  market. 
We  are  not  competitive  in  your  market,  neither  do  we 
do  any  export.  We  would  appreciate  any  suggestions. 
(Chicago.) 
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We  are  afraid  that  you  are  asking  for  information 
which  is  very  closely  guarded  and  kept  secret,  and  we 
do  not  know  anyone  who  would  give  you  detailed 
practical  instructions  without  adequate  payment.  In  his 
book,  Sweet  Manufacture,  Mr.  N.  F.  Scarborough  de¬ 
votes  a  chapter  to  the  subject  of  liquorice,  and  should 
therefore  be  able  to  assist  you  in  a  general  w^ay. 

Lemon  Curd 

1.747.  Would  you  kindly  supply  us  with  a  recipe  and 
method  for  making  lemon  curd  for  bakers  and  confec¬ 
tioners  that  will  neither  crack  nor  run  in  baking?  (Eng¬ 
land.) 

Suggestions  were  made.  The  subject  has  been  pre¬ 
viously  dealt  with. 

Lemon  Cheese 

1.748.  We  should  be  pleased  to  have  a  recipe  for  the 
making  of  lemon  cheese  and  orange  cream. 

We  are  making  considerable  quantities  of  lemon 
cheese,  but  have  difficulty  with  the  keeping  quality. 
Can  you  tell  us  how  to  overcome  this  difficulty  ? 

We  are  also  in  need  of  thin  cardboard  boxes  for  pack¬ 
ing  butter.  Can  you  give  us  the  name  of  a  firm  who  can 
supply  these?  (England.) 

The  required  information  was  given.  It  should,  how¬ 
ever,  be  pointed  out  that  we  have  published  such  in¬ 
formation  on  previous  occasions. 

1.749.  have  been  informed  that  Messrs.  Hestavox, 
Ltd.,  furnish  machines,  such  as  peeling,  halving,  and 
brining  machines,  for  extracting  juice  from  citrus  fruits. 

We  are  wondering  whether  you  could  possibly  discover 
whether  these  people  have  a  London  office.  If  so,  we 
should  esteem  it  a  favour  if  you  will  let  us  have  their 
address.  (London.) 

We  have  been  unable  to  trace  this  firm,  and  should  be 
glad  if  any  of  our  readers  knowing  anything  about  them 
would  communicate  with  us. 

1.750.  I  shall  be  glad  if  you  could  let  me  know  the 
difference  between  an  emulsifier  and  a  homogeniser, 
and  also  which  in  your  opinion  would  be  most  suitable 
for  manufacturing  a  synthetic  cream  for  sale  to  the 
baking  trade. 

Could  you  also  let  me  have  recipe  for  making  such 
creams  and  the  names  of  manufacturers  producing  these 
machines?  (Hove.) 

This  information  was  supplied. 

1.751.  I  should  be  thankful  to  you  for  a  list  of  names 
and  addresses  of  agents  carrying  stocks  of  box  printing, 
label  printing,  and  cutting  plants.  (London.) 

This  was  sent. 

Custard  Powder 

1.752.  Please  furnish  particulars  of  the  preparation  of 
custard  powders.  (England.) 

This  information  was  supplied.  We  have,  however, 
published  matter  on  previous  occasions. 

Junket  Powder 

1.753.  I^indly  let  us  have  a  recipe  for  junket  powder. 
(London.) 


I  am  afraid  that  1  have  no  very  precise  information 
about  junket  powders,  except  that  probably  they  are 
made  from  a  very  weak  dried  rennet  which  is  mixed  with 
a  certain  amount  of  salt,  sugar,  and  flavouring.  The 
mixture  is  then  dried  under  vacuum.  Another  view  is 
that  some,  at  any  rate,  consist  of  dried  cream  mixed  with 
dried  papain  or  rennet  with  added  sugar  and  nutmeg. 

We  have  an  article,  to  be  published  shortly,  on  the 
manufacture  of  rennet,  including  dry  rennet. 

In  this  connection  the  following  note  on  British  Patent 
401,395  may  prove  interesting.  In  making  junket 
powders  which  consist  of  sugar,  rennet  or  pepsin,  and 
flavouring  and  colouring  substances,  a  small  amount — 
i.e.,  o-i  to  I  per  cent. — of  an  edible  salt  which  will 
restore  to  heated  milk  the  properties  destroyed  by  pre¬ 
cipitation  of  the  calcium  content  due  to  heating  is  added 
to  the  powder.  Preferably  calcium  lactate  or  other 
edible  calcium  salt  is  employed,  but  magnesium  citrate 
or  other  magnesium  salts  may  be  used.  When  used  with 
unheated  milk  the  powder  gives  more  rapid  setting. 

1.754.  subscribers  to  Food  Manufacture  we  write 
to  know  whether  you  can  indicate  from  whom  we  could 
obtain  maleic  acid.  According  to  the  article  "  Retarding 
Rancidity  ”  in  the  July,  1934,  issue  (Page  258)  this  pro¬ 
duct  has  the  property  of  retarding  rancidity  in  fats. 

We  should  also  be  obliged  if  you  would  let  us  know 
whether  maleic  acid  is  harmless  and  can  be  used  in  the 
production  of  biscuits  and  crackers.  (Buenos  Aires.) 

Our  correspondents  were  put  in  touch  with  suppliers. 

1.755.  I  am  carrying  out  some  experimental  work, 
and  in  this  connection  I  require  a  fat  (animal  or  vege¬ 
table)  which  is  friable  and  fine  enough  to  mix  in  the 
poivder  form.  In  order  that  the  prepared  article  is  a 
commercial  proposition  the  fat  should  be  reasonably 
cheap.  Most  fats  I  have  tried  are  too  damp,  not  solid 
enough,  and  not  easily  mixed  with  the  powder  I  have  in 
mind.  (Cornwall.) 

Suggestions  were  made. 

Liqueur  Chocolates 

1.756.  Will  you  kindly  give  details  of  the  manufacture 
0]  liqueur  chocolates?  (Yorkshire.) 

We  have  in  hand  an  article  on  this  subject  which  will 
be  published  as  soon  as  space  permits. 

1.757.  interested  in  question  No.  1,630  (a 
"  filling  medium  ”  was  required  to  add  to  a  concentrated 
orange  juice  in  order  to  solidify  the  mixture  sufficiently 
so  that  it  could  be  used  as  a  filling  for  chocolates)  and 
the  answer  as  quoted  in  the  current  issue,  and  shall  be 
glad  if  you  would  give  us  the  information  you  gave  to 
your  enquirers,  and  oblige.  (London.) 

This  was  done. 

(In  spite  of  the  fact  that  **  Information  and 
Advice  ”  has  been  extended  to  six  pages  in  the 
present  issue,  it  has  still  been  necessary  to  hold 
over  a  considerable  amount  of  interesting  material, 
comprising  Enquiries  1758'1771,  until  January, 
1935.) 
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These  particulars  of  New  Patents  of  interest  to  readers  have 
been  selected  from  the  “Official  Journal  of  Patents" .  and  are 
published  by  permission  of  the  Controller  of  H.M.  Stationery 
Office.  The  “Official  Journal  of  Patents”  can  be  obtained 
from  the  Patent  Office,  25,  Southampton  Buildings,  London, 
W.C.  2,  price  is.  weekly  (annual  subscription  £2  los.). 

Latest  Patent  Applications 

285O2.  Pehrsson,  J.  M.,  and  Pehrsson,  K.  V.:  Preserving 
substances.  October  5. 

28615.  Imperial  Chemical  Industries,  Ltd.,  and  Slade, 
R.  E. :  Manufacture  of  foods  for  animals.  October  5. 
28652.  Hansen,  D.  A. :  Utilisation  of  whale  meat.  October  6. 
(Norway,  October  ii,  1953.) 

28657,  28658.  Berkel  and  Parnall’s  Slicing  Machine  Manu¬ 
facturing  Co.,  Ltd.  (Maatschappij  Van  Berkel’s  Patent 
Naamlooze  Vennootschap)  :  Slicing  machine.  October  6. 
28727.  Hutcheon,  M. ;  Means  for  mashing  potatoes.  Octobers. 
28888.  Dickinson andCo.,  Ltd.,  J. :  Drinking-straws.  October9. 
28941.  Jephcott,  H.  :  Cereal  fiKid  products.  October  9. 

29775.  Lawson,  :  Apparatus  for  lining  bakers'  shapes. 
October  18. 

30038.  Vereinigt  Mautner  Markhof’sche  Presshefe  Fab- 
RiKEN,  and  SziLViNYi,  A. :  Production  of  yeast.  October 
19.  (Austria,  October  19,  1933.) 

30039.  Vereinigte  Mautner  Markhof’sche  Presshefe  Fab- 
RiKEN,  and  Szilvinyi,  A. :  Production  of  yeast.  October 
19.  (Austria,  August  19.)  (Cognate  v/ith  30038.) 

30729.  Standard  Brands,  Inc.  :  Apparatus  for  canning  eggs. 

October  26.  (United  States,  February  13.) 

30775.  Levinson,  A.  A. :  Preparing  decolorised  flavouring 
material.  October  26. 

30921.  Triggs,  W.  \V.  (Kraft-Phenix  Cheese  Corporation); 

Preparing  whey  concentrates.  October  27. 

30975.  Pehrson,  J.  M.,  and  Pehrson,  K.  V.  :  Treating  fish.  etc. 
October  29. 

31243.  Webster,  K.  W.  :  Pasteurisers  for  fcKidstuffs  in  bottles, 
etc.  October  31. 

31261.  Hall  Laboratories,  I.nc.  ;  Treatment  of  milk.  etc. 

October  31.  (United  States,  November  10,  1933.) 

31287.  MacIlwaine,  W.  :  Treatment  of  cocoa  beans. 

October  31. 

Complete  Specifications  Accepted 

417,300.  Finkel,  j.:  Method  of  producing  Hour. 

417,490.  ZoELLY,  H. :  Preservation  of  comestibles  in  closed 
vessels.  (Convention  date  not  granted.) 

417.506.  Lee,  H.  G.  ;  Preserving  of  root  vegetables. 

417-551-  Bayerische  Milversorgung  Ges.  Mit  Dem  Sitz  in 
NiiRNBERG:  Pnxiess  for  drying  milk.  (February  3,  1933.) 
417,552.  Metallges.  Akt.-Ges.,  and  Datz,  A.:  Production  of 
stable  mixtures  containing  vegetable  lecithin  with  or  with¬ 
out  soya  oil. 

417,681.  Phillips,  C.  L.  E.  ().  H.  T. :  Machines  for  making 
artificial  cream.  (Addition  to  381,078.) 

417,756.  Vickers,  H.  :  Manufacture  of  meat  rolls. 

417,834.  Holzhydrolyse  AKT.-(iEs. :  I^ocess  for  making  crys¬ 
talline  sugar  from  wixid  sugar  solutions. 

417,852.  Vicars,  Ltd.,  T.  and  T.,  and  Crosland,  A.  M. : 
Dough-rolling  machines  for  the  manufacture  of  biscuits  or 
the  like. 


417,887.  Beisser,  C.  :  Devices  for  pickling  meat  with  the  aid  of 
pickling-brine  to  be  introduced  into  the  latter. 

4*7-993-  Stevens,  A.  H.  (Pfaudler  Co.):  Method  and  appar¬ 
atus  for  pasteurising,  deodorising,  or  similarly  treating  milk 
or  like  liquids. 

417,998.  Loy,  R.,  Markus,  O.,  and  Heath,  C.  S.  :  Apparatus 
for  drying  coffee  beans  or  other  granular  or  farinaceous 
materials. 

418,041.  Reavell,  j.  a.:  Process  of  and  plant  for  prcnlucing 
dried  fruit  and  vegetable  products.  (Cognate  Application, 
■25^36/33.) 

418,127.  Neidzwiedz,  B.  C.  :  Method  of  pn-servation  of  liquids 
and  other  perishable  substances. 

418,151.  Hall,  A.  A.:  Machines  for  moulding  dough  and  like 
plastic  substances. 

418,211.  Standard  Brands,  Inc.;  Invertase  preparations. 
418,364.  Burr,  W.  F.,  and  Griggs,  V^.  H.  :  Process  for  delay¬ 
ing  fermentation  and  putrefaction  in  perishable  organic 
matter.  (Cognate  Application,  10132/33.) 

418,591.  Murray  Deodorisers,  Limited:  Method  of  and 
apparatus  for  pasteurising  and  deodorising  lacteal  liquids. 
(Cognate  Applications,  11934/33  and  13741/34.) 

Printed  copies  of  the  full  Published  Specifications  may  be 
obtained  from  the  Patent  Office,  25,  Southampton  Buildings, 
London,  IV.C.  2,  at  the  uniform  price  of  is.  each. 

Abstracts  of  Recent  Specifications 

Group  Abridgments  can  be  obtained  from  the  Patent  Office, 
25,  Southampton  Buildings,  London,  W.C.  2,  either  sheet  by 
sheet  as  issued  on  payment  of  a  subscription  of  5s.  per  group 
volume,  or  in  bound  volumes  price  2s.  each. 

413,285.  Soluble  dried  egg  product.  Endowment  Foundation, 
390,  George  Street,  New  Brunswick,  New  Jersey,  U.S..\. 

By  emulsifying  the  egg  mass  with  a  very  much  larger  proportion 
of  water  than  is  customary  and  subsequently  drying  at  a  tem¬ 
perature  well  below  212°  F.  a  dry  product  is  obtained  which, 
according  to  the  specification,  is  readily  soluble  and  exhibits 
superior  keeping  qualities.  Incorporation  of  at  least  100  per 
cent,  of  water  leads  to  a  very  fine  state  of  subdivision  of  the 
fatty  matter.  Furthermore,  the  diluted  protein  material  forms 
a  protective  film  round  these  fine  globules  of  fat,  which  are 
thereby  protected  against  contact  with  the  heated  atmosphere 
of  the  drying  chamber.  By  spray-drying,  moisture  is  rapidly  re¬ 
moved  from  the  protein  film,  the  powder  collecting  on  the  floor 
of  the  heated  chamber  in  the  substantially  dry  condition.  Other 
factors  retarding  the  coagulation  of  the  albumen,  and  so  main¬ 
taining  its  solubility,  are  the  reduction  in  the  hydrogen  ion  and 
salt  concentration  brought  about  by  the  high  proportion  of  water 
present.  No  special  apparatus  is  required  for  the  process,  the 
mixture  of  good  quality  egg  mass  with  100  to  150  per  cent,  by 
weight  of  water  being  incorporated  in  the  usual  type  of  homo- 
geniser  or  jiropeller  type  of  beater.  The  emulsified  mass  is 
strained  through  cheese  cloth  or  the  like  before  spraying  into 
the  hot  chamber.  (Convention  date,  U.S..\.,  February  ii,  1932.) 
414,971.  Packing  foodstuffs.  Diamints,  Ltd.,  Black  Swan  Yard, 
Bermondsey  Street,  and  Russell,  R.,  ioi.  Palace  Road, 
Tulse  Hill,  both  in  London. 

.\  packing  for  food  and  similar  material,  especially  confectionery, 
comprises  a  cardboard  carton  or  skillet  having  a  line  consisting 
of  a  composite  sheet  formed  from  metal  foil,  preferably  tin  or 
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aluminium  foil  backed  by  a  sheet  of  moisture  resistant  paper  or 
other  substance.  The  carton  may  be  provided  with  an  external 
paper  wrapper  which  may  carry  printed  matter  and  be  varnished 
and  sealed.  The  liner  is  placed  within  the  skillet  before  filling 
with  the  confectionery. 

415.868.  Stable  fruit  juice  suspensions.  Po.mosin-Wlrke  Oes. 

ScHMicKSTRAssE  45,  Frankfort-oii-Main. 

The  “breaking”  of  solid  dispersed  particles  in  beverages  {i.e., 
settlement  of  heavy  particles  and  surface  floating  of  light  par¬ 
ticles)  is  claimed  to  be  eliminated  by  so  adjusting  the  proportions 
of  pectin,  sugar,  and  acid  that  only  micelle  filaments  are  pnv 
duced  during  the  liquid  phase  of  suspension.  When  so  adjusted, 
gelling  does  not  occur  at  any  stage.  As  applied  to  beverages 
comprising  fruit  pulps  suspended  in  lemon,  orange,  currant, 
raspberry,  and  similar  juices,  the  desired  formation  is  achieved 
by  adding  0-5  per  cent,  of  dry  pectin  (or  the  equivalent  amount 
t)f  solution)  to  the  fruit  juice  prior  to  stirring  in  the  sugar.  The 
total  quantity  of  the  latter  should  amount  to  45  per  cent. 
Finally  the  acidity  is  adjusted  to  a  strength  of  o  j  per  cent.  In 
the  case  of  orangeade  and  lemon  syrups  with  a  60  per  cent,  sugar 
content  the  desired  effect  is  brought  ab<iut  by  adding  i  per  cent. 


of  a  pectin  extract  of  8  to  10  per  cent,  concentration,  which  is 
stirred  into  the  cold  sugar  solution  of  the  fruit  syrup.  As  before, 
the  acidity  is  finally  adjusted  to  0-3  per  cent.  Marked  thicken¬ 
ing  will  then  occur  on  allowing  the  mass  to  stand  for  a  few 
hours,  whereu(x)n  the  solid  particles  are  stirred  up  and  will  then 
remain  in  permanent  suspension.  Another  advantage  of  the 
pectin  is  its  retarding  effect  u{X)n  sugar  crystallisation.  (Con¬ 
vention  date,  Germany,  June  20,  1932.) 

416,652.  Avoiding  gelation  during  inspissation  of  fruit  juices. 
{ o.vsERVENKABRiK  Lenzburg,  Niederlenzerkirchweg  735, 
Lenzburg,  Aargau,  Switzerland. 

1  he  essential  feature  of  the  process  described  is  prolonged  carbon 
dioxide  treatment  of  the  juice  under  pressure.  The  anti-gelling 
action  is  assumed  to  arise  from  reaction  between  the  gas  and 
the  alkaline  promoters  of  gelling  normally  present  in  the  juice. 
The  treatment  is  carried  out  for  at  least  sixty  hours  under  a 
pressure  of  4  to  6  atmospheres  in  a  special  apparatus.  In  the 
latter  a  juice-impregnating  pulp  is  connected  to  a  juice  supply 
pipe  and  also  to  a  carbon  dioxide  supply.  After  impregnation 
with  carbon  dioxide  the  juice  is  transferred  to  a  pressure  vessel 
for  the  requisite  perio<l. 


NEW  COMPANIES 


British  Growers  and  Freserv'ers,  Limited.  Monument 
Station  Building,  King  William  Street,  E.C.  4.  To  carry  on  the 
bus.  of  growers  and  preservers  of  fruits,  vegetables,  etc.  Nom. 
Cap. :  £2,000. 

Buckrose  Products,  Limited.  The  Mill  House,  Nafferton, 
East  Yorkshire.  To  carry  on  the  bus.  of  mnfrs.  of  and  dlrs.  in 
baking  and  cooking  powders,  etc.  Nom.  Cap. :  £1,500. 

Confectionery  Products,  Limited.  Pomeroy  House,  28a, 
Basinghall  Street,  E.C.  2.  To  carry  on  the  bus.  of  mnfng.  and 
wholesale  confectioners,  etc.  Nom.  Cap. :  £100. 

Fitton,  Confections  of  Merit,  Limited.  To  carry  on  the 
bus.  of  mnfrs.  of  and  dlrs.  in  foodstuffs,  flour,  sugar,  etc.  Nom. 
Cap. :  £100.  Subs. :  W.  B.  Crouch,  116,  Chancery  Lane,  W.C.  2; 
P.  O.  Ansell,  14,  High  V'^iew  Gardens, 

Potters  Bar,  Middlesex. 

James  and  Reynolds,  Limited.  Liver- 
p(M)l  Chambers,  Liverpool  Gardens,  Wor¬ 
thing.  To  carry  on  the  bus.  of  mnfng. 
confectioners,  etc.  Nom.  Cap. :  £1,000. 

K.  C.  Confectioners,  Limited.  239, 

High  Road,  Kilburn,  N.W.  9.  To  carry 
on  the  bus.  of  confectioners,  etc.  Nom. 

Cap.:  £500. 

Liverpool  Ice-Cream  Supplies, 

Limited.  67,  Lord  Street,  Liverjxxil,  2. 

To  carry  on  the  bus.  of  mnfrs.  of  and 
dlrs.  in  ice-cream,  etc.  Nom.  Cap. :  £500. 

Mixavite,  Limited.  120,  Victoria 
Street,  S.W.  i.  To  take  over  the  bus.  of 
mnfrs.  and  sellers  of  dog  foods,  etc.,  cd. 
on  at  Tonbridge,  Kent,  as  “  Geo.  Freeland 
and  Sons.”  Nom.  Cap.:  £5,tKXj  in  £i 
shares. 

M.M.M.  (Mushrooms),  Limited.  126, 

Long  Acre,  W.C.  2.  To  take  over  the  bus. 
of  the  British  Mushroom  Cultivation  Co. 
cd.  on  at  Long  Acre,  W.C.  Nom.  Cap.: 

£12.000. 

P.O.P.  Ices,  Limited.  40-42,  South- 
wold  Road,  Clapton,  E.  5.  To  carry  on 
the  bus.  of  mnfrs.  of  and  dlrs.  in  ice¬ 
cream,  etc.  Nom.  Cap.:  £1,000. 

Potato  Snap  Company,  Limited.  Clare¬ 
mont,  25,  Oxbarn  Avenue,  Wolverhamp¬ 
ton.  To  carry  on  the  bus.  of  mnfrs.  of 
edible  foodstuffs,  particularly  potato 
crisps,  etc.  Nom.  Cap. :  £2,000. 

Prepared  Pure  Foods  (Leeds), 

Limited.  To  take  over  the  bus.  of  pre¬ 
pared  foodstuff  mnfrs.  cd.  on  by  F.  W. 

Broadbent  and  J.  B.  Glossop  at  108, 

Upper  Wortley  Road.  Wortley,  Lee<ls. 

Nom.  Cap. :  £2,000. 


South  Devon  Mineral  Water  Company,  Limited.  St.  John’s 
Chaml)ers,  Lower  Terrace,  Torquay.  To  take  over  the  bus.  of  a 
mineral  water  mnfr.  cd.  on  by  A.  Watson  at  Torquay.  Nom. 
Cap.:  £4,525. 

W.  H.  Clark  and  Sons  (Moor),  Li.mited.  To  take  over  the 
bus.  of  fruit  bottlers  and  canners,  etc.,  cd.  on  at  Mixjr,  Per- 
shore,  Worcs.,  as  ”  W.  H.  Clark  and  Sons.”  Nom.  Cap.: 
£1,500. 

The  above-mentioned  particulars  of  new  companies  recently 
registered  have  been  extracted  from  the  daily  register  of  Messrs. 
Jordan  and  Sons.  Ltd.,  company  registration  agents.  Chancery 
Lane,  W.C.  2. 
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RECENT  TRADE  MARKS 


This  list  of  Trade  Marks  of  interest  to  readers  has  been 
selected  from  the  “Official  Trade  Marks  Journal”,  and  is  pub¬ 
lished  by  permission  of  the  Controller  of  H.M.  Stationery 
Office.  The  “  Trade  Marks  journal"  can  be  obtained  from  the 
T’atent  Office,  25,  Southampton  Buildings,  Tendon,  ll’.t'.  2, 
price  IS.  weekly  (annual  subscription  £2  los.). 

BEVAMIN. — 554, J37.  Substances  used  as  food  or  as  ingredients 
in  food.  .'\i.KKED  Dehez,  2,  Oak  Hill  Koad,  Surbiton, 
Surrey.  October  24. 

BLOSSOM  TIME. — 554,362.  Fish,  fruits,  vegetables  (for  food), 
and  meats.  H^lfour,  Outhkie  and  Co.,  Ltd.,  351,  Cali¬ 
fornia  Street,  San  Francisco,  California,  Fnited  States  of 
America.  November  7. 

Registration  No.  483,078  (2581)  will  be  cancelled  if  and 
before  the  apj)licants’  mark  is  registered. 

BOSLEY. — 552,652.  Fresh  meat  for  retail  sale  only.  Peter 

Yates,  trading  as  Yates  Bros, 
and  Company,  Wine  Lodge, 
Southall  Street,  Manchester;  and 
Harrington  Arms,  Bosley.  Nov¬ 
ember  14.  (By  Consent.) 

Registration  of  this  trade  mark 
shall  give  no  right  to  the  exclu¬ 
sive  use  of  the  word  ‘  ‘  Bosley  ’ ' . 
CAKETTI. — 550,860.  Chocolate  and  cocoa  and  other  foodstuffs 
containing  chocolate  or  cocoa.  W.  S.  Shuttleworth  a.nd 
Co.,  Ltd.,  15,  Galleywall  Road,  South  Bermondsey,  Lon¬ 
don,  S.E.  16.  November  7.  (By  Consent.) 

CLICKETY  CLICKS. — 553,972.  Substances  used  as  food  or  as 
ingredients  in  food.  Robertson  and  Woodcock,  Ltd., 
Trebor  Works,  Katherine  Road,  London,  E.  7.  November  7. 
FLEVO. — 554,507.  Condensed  milk  and  milk  powder  (for  food). 
Leendert  Dirk  Schaap,  Villa  ‘‘De  Paddestoel”,  Paddes- 
toelweg  Lb  69,  Nunspeet,  Holland.  November  14. 
KAYOVA. — 554,289.  Sweetmeats.  The  “  K  ”  Confectionery 
Co.,  Ltd.,  Hudson  Road,  Harehills,  Leeds.  October  24. 
LANCASHIRE  LASS. — 554,069.  Milk,  cream,  condensed  milk, 
cheese,  butter,  and  milk  products  (for  food).  Tokio 
Creamery  Co.,  Ltd.,  Barnacre,  (iarstang,  Lancashire. 
October  24. 

The  applicants  undertake  to  use  the  mark  only  on  goods 
produced  in  Lancashire. 

LEGACY. — 552,480.  Canned  fish,  canned  fruits,  and  canned 
vegetables.  Sale  Tilney  and  Co.,  Ltd.,  3,  Lloyd’s  Avenue, 
London,  E.C.  3.  October  24.  (By  Consent.) 

LINDT. — 551,197.  Chocolate  and  cocoa.  Lindt  (England), 
Ltd.,  5,  Camomile  Street,  London,  E.C.  3.  October  24. 
(Associated.) 

Advertised  before  acceptance,  the  applicants  alleging  dis¬ 
tinctiveness. 

MAGNALBA. — 553,206.  Substances  used  as  ingredients  in  food 
as  bread  improvers.  British  Merchants  Incorporated, 
Ltd.,  32,  Lime  Street,  London,  E.C.  3,  apd  Deback 
Deutsche  liackmittel-Gesellschaft  mit  Beschrankter  Haf- 
tung,  Wendenstras.se  155-157,  Hamburg,  Germany.  Nov¬ 
ember  7. 

MANOR  HOUSE. — 553,162.  Jams,  marmalade,  bottled,  canned, 
and  dried  fruits,  bottled,  canned,  and  dried  vegetables,  tinned 
meat,  tinned  fish,  bacon,  cereals  (for  food),  flour,  cheese, 
sugar,  tea,  coffee,  cocoa,  baking  powder,  custard  powder, 
table  jellies,  cake  mixtures,  spices,  salt  (for  food),  sauces, 
syrup  (not  alcoholic  and  not  medicinal),  treacle,  candied  peel, 
starch  (for  food),  and  vinegar.  John  Crook  and  Sons, 
Ltd.,  Colonial  Buildings,  Corporation  Street,  Preston. 
October  24. 

553,839.  Preserved  and  potted  meats.  Donald  Cook  and  Son, 


Ltd.,  19  and  20,  West  Smith- 


field,  London,  E.C.  i.  October  24. 


PREXYL. — 554,155.  All  goods  in  Class  42,  which  includes  sub¬ 
stances  used  as  food  or  as  ingredients  in  food.  S.  H.  Perry 
and  Co.,  Ltd.,  63  and  65,  Victoria  Street,  Liverpool. 
October  3 1 . 

SELEX. — 553,973.  Edible  oils  and  edible  fats.  The  Proctor 
AND  Gamble  Company,  corner  of  6th  and  Main  Streets, 
Cincinnati,  Ohio,  United  States  of  America.  October  24. 
(Associated.) 

SHADY  TREES. — 553,283.  Substances  used  as  food  or  as  in¬ 
gredients  in  food,  but  not  including  tinned  pineapple  and  not 
including  any  goods  of  a  like  kind  to  tinned  pineapple.  A. 
Mathews  and  Skailes,  Ltd.,  30,  Denman  Street,  London 
Bridge,  London,  S.E.  i.  October  24. 

WUNCHY. — 554,264.  Substances  used  as  food  or  as  ingredients 
in  food.  Waller  and  Hartley,  Ltd.,  7,  Birley  Street, 
BlackptK)!.  November  7.  (Associated.) 

YOUTH. — 554,278.  Cocoa,  chocolate,  chocolate  biscuits,  and  con¬ 
fectionery.  Cadbury  Brothers,  Ltd.,  Bournville,  Birming¬ 
ham.  November  7. 

NICKEL  AND  FOODSTUFFS 

Several  paraj^raphs  in  a  recent  issue  of  The  SickeJ  Bulletin 
will  be  of  interest  to  food  manufacturers. 

In  an  abstract  of  an  article  dealinfi  with  the  firm  of  H.  J. 
Heinz  Co.,  Ltd.,  it  is  revealed  that  in  a  larf<e  new  buildinj* 
constructed  for  the  manufacture  of  eif^hteen  varieties  of 
sou|),  at  the  rate  of  many  millions  of  tons  per  year,  all 
kettles  in  which  the  soujis  are  made  are  of  pure  nickel,  and 
|)ipes  throuj^h  which  the  soups  [lass  from  one  process  to 
another  are  of  nickel-i  hromium  corrosion-resisting*  steel. 

In  another  article  abstracted,  it  was  stated  to  have  been 
shown  that  nickel  had  only  a  very  slightly  modifying*  influ¬ 
ence  on  the  susceptibility  of  milk  fat  to  oxidation,  and 
austenitic  steel  was  entirely  without  adverse  effect. 

.\  jiaper  dealing*  with  the  engineering*  asjiects  of  the 
handlinj*  of  beer  emphasises  the  vital  importance  of  the 
selection  of  suitable  materials  for  pipes  and  other  jiarts 
handlin}*  the  bevera}*e  at  various  stages  of  processinj*  and 
delivery.  .Attention  is  directed  to  the  hygienic  unsuitability 
of  lead  as  a  piping  material,  and  to  the  obvious  objections 
to  the  use  of  rubber  or  glass.  As  a  means  of  overcoming  the 
difliculties  inherent  in  these  materials,  and  as  a  safeguard 
for  the  purity  and  general  condition  of  the  product.  Monel 
metal  piping'  has  been  introduced  and  is  giving  highly 
satisfactory  results. 

Extensive  tests  have  been  carried  out  at  the  National 
Fruit  and  Cider  Institute  to  determine  the  relative  suitability 
of  various  metals  and  alloys  for  handling  the  apple  juice  and 
other  constituents  of  cider.  In  all  cases  nickel  was  without 
effect  on  the  flavour  of  the  cider,  no  evidence  was  found  of 
visible  attack  by  the  cider  on  the  metal,  and  no  nickel  was 
found  in  the  test  solutions.  These  were  varied  to  include 
all  grades  of  cider  and  also  synthetic  compositions  simulating 
cider. 

With  regard  to  alloys,  the  tests  reveal  the  outstanding 
suitability  of  nickel-chromium  corrosion-resisting  steels  for 
handling  all  types  of  cider  studied.  .Austenitic  cast-irons 
were  also  satisfactory  in  their  resistance  to  cider  of  widely 
differing  compositions,  and  cupro-nickel  showed  good  resist¬ 
ance  to  the  four  types  of  cider  to  which  it  was  subjected. 

PHOTOGRAPHS  OF  LEICESTER 

U'e  should  like  to  draw  the  attention  of  our  readers  to  the 
three  greatly  enlarged  special  Convention  Issues  of  our 
associated  journal.  The  F<x)d  Industries  Weekly,  which 
appeared  on  November  2nd,  cjth,  and  iCth.  The  I^icester 
Canning  Exhibition  was  very  fully  covered  by  “  F.l.W.”, 
the  newspaper  of  the  food  industries,  and  no  fewer  than 
26  photographs  of  the  Exhibition  together  with  numerous 
caricatures  of  leading  personalities  and  a  special  Canning 
IJne  Supplement  appeared  in  these  three  issues.  The 
social  side  was  fully  represented,  and  numerous  feature 
articles  dealt  with  all  aspects  of  the  Exhibition  and  their 
bearing  on  the  industries  represented  at  the  show. 
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Food  Manufacture 


!  BROWN: 
BREAD 


CRnnOT  BE  ILLUSTRRTED  BUT- 

R  lUHOLEmERL  LORE  RIRDE  WITH 

Heusiona  WILL  SPERK  FOR  ITSELF 

TRV  using  \0%II^Bsbma  in  your 
mixing,  and  you  will  produce  a 
better  brown  loaf  which  will  keep 
its  quality  for  FOUR  DRVS...  Easy 
&  economical  to  use.J^istou  will 
increase  your  sales 


Telephone:  TRAFFORD  PARK  1 42 1  (2  lines). 


Telegrams:  "  ARKADYEAF.  MANCHESTER. 
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Guaranteed  for 


STRENGTH 


BRILLIANCY 


FOOD  PROCESSING 
RETORTS 


Vertical  or 
Horizontal 


These  retorts,  constructed  in  steel  throughout, 
are  designed  for  the  highest  efficiency  and 
economy  of  operation.  When  desired,  both 
types  can  be  fitted  with  automatic  temperature 
control  and  steam  circulation  devices.  The 
vertical  pattern  shown  on  the  right  has  a 
counterweight-balanced  cover  and  quick- 
closing  lever  bolts.  The  horizontal  or  rect¬ 
angular  Food  Processor,  also  illustrated,  is 
fitted  with  easily-operated  swing  door  hung 
on  davit. 


JACKETED  PANS,  EXHAUSTERS,  STERILISERS,  WASHERS,  STORAGE  TANKS, 
SYRUPERS  AND  BRINERS,  WIRE  BASKETS  AND  TRAYS  FOR  DRYING,  WASHING, 
ETC.,  WIRE  CONVEYOR  BELTS  AND  MACHINERY  GUARDS 


Write  for  Booklet  F.M.607,  ''  Industrial  Plant " 


G -A- Harvey  &  Co.ilondon)  11^  YipNOolfsE*?. 
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The  illustration  shows 
one  of  the  departments 
of  Messrs.  C.  Shippam 
Ltd.,  Chichester,  In  this 
model  factory,  in  additio.i 
to  a  complete  installation 
of  aluminium-jacketed  pans,  aluminium  alloy  table  frames 
are  used.  This  ensures  not  only  a  light,  strong  con¬ 
struction,  but  also  one  that  is  rustless,  non-absorbent 
and  free  from  splitting,  and  therefore  hygienic.  (Alu¬ 
minium  equipment  by  the  ALUMINIUM  PLANT  & 
VESSEL  CO.,  LTD.) 
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Food  Manufacture 


i 


To  make  the 
BEST  OF 
EVERYTHING 

needs 

YORK 

Most  of  the  commodities  of  today,  from  food 
stuffs  to  fur  coats  .  .  .  rayon  to  rinks  .  .  .  milk 
to  motor  engines  .  .  .  ice  cream  to  shaving  cream, 
require  refrigeration  and  air  conditioning  in  the 
course  of  their  production.  But  YORK,  and 
YORK  only,  can  ensure  the  best  results  for  you. 
YORK  offers  you  the  knowledge  drawn  from 
the  longest  experience  of  refrigeration  problems, 
the  greatest  research  work  and  the  most  com¬ 
plete  organisation  of  any  manufacturer  of  refrig¬ 
erating  equipment.  For  over  half  a  century, 
YORK  has  specialised  in  every  department  of 
commercial  and  industrial  refrigeration  and  to¬ 
day  is  the  largest  supplier  of  plant  in  the  world. 
YORK  engineers  are  at  your  disposal  to  advise 
you,  without  obligation,  on  your  refrigeration 
problems. 

You  fix  the  appointment  .  .  .  we  will  keep  it. 

YORK 

REFRIGERATION 

YORK  SHIPLEY  LIMITED 

NORTH  CIRCULAR  ROAD,  LONDON,  N.W.2 
AND  AT 

333  CORN  EXCHANGE  BUILDINGS,  MANCHESTER 
December,  1934 
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CONSIDER  THESE  OVERWHELMING 
ADVANTAGES  TO  FOOD  PRESERVERS 


Oranges,  Lemons,  Tangerines,  Grape  Fruits,  etc., 
from  Ig"  to  6^"  diameter  cut  automatically  into 
quarters,  IRRESPECTIVE  of  SHAPE  or  CONDITION. 
No  Grading  Required. 


The  fruit  is  automatically  pulped,  and  the  peel  is 
separated  to  any  required  thickness  from  ^'2"  to 
ready  for  shredding. 


Thickness  of  peel  Instantly  adjustable,  micrometer 
accuracy  being  guaranteed ;  an  absolutely  clean 
peel,  or  one  with  a  small  proportion  of  pulp  is 
obtainable  at  will. 


Peel,  fruit  pulp  and  juice  are  delivered  separately 
at  12  lbs.  per  minute.  The  labour  costs  for  this 
output  Show  a  Reduction  of  Over  90%  over 
handwork.  This  alone  would  enable  the  cost  of 
the  machine  to  be  recovered  in  a  few  weeks. 


The  Risk  of  Skin  Disease  to  Workers  is 
Absolutely  Eliminated  with  this  machine. 


All  parts  are  of  non>corroslve  and  acld*resisting 
properties,  a  special  nickel  alloy  being  introduced 
for  this  purpose.  Arranged  for  direct  coupled 
electric  motor  or  belt  drive  with  fast  and  loose 
pulleys.  Delivery  can  be  made  for  the  forth* 
coming  marmalade  season. 


FOR  IMMEDIATE  DELIVERY 


KELLIE  ’S  AUTOMATIC  QUARTERING 
PEELING,  SEPARATING  AND  PULPING  MACHINE 

(Rowan's  Patent) 


ROBERT  KELLIE  &  SON,  LTD.,  DUNDEE 

Telephone  :  2819  Dundee  (3  lines).  Telegrams  :  “  Kellie,  Dundee.” 

London  Representatives:  CHAS.  E.  DOUGLAS  &  CO.  Ltd., 206*8  Cecil  Chambers, 76  Strand, V/.C.2 

Telephone :  Temple  Bar  6381.  Telegraphic  Address:  “Cedricemil,  Rand,  London.** 


Food  Manufacture 


This  new  and  attractive  Coffee 
Pack  illustrates  how  the  Fresh¬ 
ness,  the  Flavour,  and  the  Aroma 
expected  in  a  fine  product  can  be 
effectively  sealed-in — thus  ensur¬ 
ing  that  it  reaches  the  consumer 
in  the  best  of  condition. 


Conveniently  packed  and  fully  protected  with 


Cellophc 


ane 


Heat-sealing-Moistureproof  Transparent  Wrapping 

Supplied  Exclusively  by 

THE  CELLOPHANE  COMPANY,  LTD.,  179  TOTTENHAM  COURT  ROAD,  LONDON,  W.  1 


December,  1934 


THE  IMPORTANCE  OF  THE  RIGHT  BOX 


PACKING  IS  THE  VITAL  ELEMENT 
IN  MODERN  MARKETING 


In  many  instances^  we  can  save  you 
money  by  offering  an  Insured  case  instead 
o(  a  Certified  case. 

When  it  comes  to  packing  we  are  the 
A.B.C.  of  the  industry. 


W  rite  or  ’Phone  us. 


ALLIANCE 


E  CASE  FOR  SAFE  TRANSIT 


ALLIANCE  BOX  COMPANY  LTD.,  WARRINGTON 


TELEPHONES;  373  374 


TELEGRAMS;  “ALLIANCE.  WARRINGTON" 


Food  Manufacture 


WixH  Free  Floating  Fever 


The  essential  feature  of  this  trap  is  the  unique  valve  lever 
mechanism  (patented),  which  is  entirely  different  from  any¬ 
thing  hitherto  conceived  in  trap  design.  The  practical 
advantages  directly  derived  include — 

•  HIGH  CAPACITY  BULK  RATIO.  This  means 

smaller,  lighter  and  less  costly  traps. 

•  DEAD  SHARP  ACTION  ON  OPENING  AND 
CLOSING.  The  trap  never  dribbles ;  the  valve  is 
always  submerged  and  ^ire  drawing  does  not  occur. 

•  IMMEDIATE  DISCHARGE  OF  CONDENSE.  No 

“  banking  up''  of  condense  ;  full  value  from  heating 
surfaces.  In  addition,  the  Drayton- Armstrong  is  self 
air  venting. 

Manu/actured  by 


The  DRAYTON  REGULATOR 
AND  INSTRUMENT  CO.  LTD. 
WEST  DRAYTON.  MIDDLESEX 


A  small  model 
for  light  worlc.s 
such  as  small 
coils,  main  line 
drainrge,  small 
pans,  etc. 


An  intermedi* 
ate  sije  f  or 
larger  pans  and 
coils,  calurifiers, 
medium  size 
cookers,  etc. 


The  Drayton  Armstrong 
is  mode  in  7  sizes  for  all 
pressure  up  to  250  Ihs. 
square  inch.  Send  note 
for  prices  and  discounts. 


No.  216 

A  heavy  duty  size 
for  large  calorifiers, 
group  trappings, 
large  coils,  etc. 


December,  1934 


—  THE  POPPE  RUBBER  AND  TYRE  COMPANY  — 


TWICKENHAM 

Telephone  ;  Popesarove  2271  (S  lines). 


MIDDLESEX 


TeleKrams  ;  “  Poppe,  Twickenham.** 


r;tt!e  Mark 


The  Original  British  Pectin 


Sole  Makers ; 

WILLIAM  EVANS  &  Co.  (Hereford  &  Devon)  Ltd. 

20  WIDEMARSH,  HEREFORD 

Established  1850 


HERE  is  nothing — given  quality,  of  course  -more  important  to  a  jam 
maker  using  a  pectin  than  complete  confidence  in  the  product 
always  being  standard  in  strength.  And  that*s  why  successful  jam  makers 
everywhere  increasingly  use  “  Elpex  Apple  Pectin.  For  seventeen 
years  now  Elpex  has  given  brilliant  gels  light  in  colour  .  .  .  never 
failing  .  .  .  never  varying.  Send  now  for  samples  and  quotation. 


logic/ 

Quite  apart  from  new  custom  the  continuance 
of  existing  goodwill  obviously  depends  upon 
your  products  reaching  customers  in  the  same 
condition  as  they  leave  your  factory.  Make 
absolutely  certain  of  this  by  sealing  your  con¬ 
tainers  with  condition-defying  rings  of  the  purest 
quality.  And  that’s  why  most  manufacturers  use 

BRITISH  MADE 

POPPE  RINGS 


(lUur.Hitccdqualitios 
conforming  with 
Fo(  )d  and  Dnikis  Acts 
tor  Phccnix  Auto¬ 
matic  .ind  Flat  ('..ips. 
Scaling  Compounds. 
Rubber  Moulds  for 
Fondant'. 

Elastic  Rands  and 
every  description  of 
Rubber  Articles 
for  the  Food  Trades. 


Food  Maiiut'arture 


^^HEN  the  produc¬ 
tion  line  rumbles  to 
a  stop— when  barrow¬ 
loads  of  fuel  rush  away 
through  the  safety 
valves — when  the 
hands  stand  gossiping 
about  the  idle  plant 


Blame  yourself  for  installing  the  Standard  Designs  are,  in 
it !  The  weak  link  in  produc-  each  case,  modified  to  cope 
tion  is  usually  the  packing  line,  with  the  precise  problem  that 
Guard  against  it!  Instal  confronts  the  user,  while  the 
Jagenbergs— the  machines  savings  in  upkeep,  power 
with  the  margin  of  safety.  consumption,  floor  space  and 
Jagenberg  cartonning,  label-  labour,  wipe  out  the  capital 
ling,  packing  and  wrapping  outlay  in  a  remarkably  short 
machines  are  built  to  time.  Every  nut  and  bolt 
designs  based  upon  50  is  guaranteed  and  —  your 
years*  experience,  but  product  is  a  better  one. 


DO  S  O  M  E  - 
THING  ABOUT 
IT  TODAY. 


PACKING  &  LABELLING  MACHINES 


MAKE  US 
PROVE  OUR 
CLAIMS. 


JAGENBERG  LIMITED 


332b  GOSWELL  ROAD,  E.C.I,  Telephone:  Cletkenwell  7816  end  S280.  Teletram;  :  Jafenberg,  Phone.  London 


December,  1934 


CAN  YOU 


kbk: 

PATENT  GRINDING  &  BLENDING  MILL 


•  GRIND  (Dry) 

•  BLEND  (Dry  or  Wet) 

•  EMULSIFY  (Wet) 

on 

The  Machine? 

YOU  CAN  IF  YOU  USE  A  "KeK” 


STAINLESS  or  STAYBRIGHT  STEEL  PARTS 
TO  SUIT  SPECIAL  REQUIREMENTS 


SAUCES 
SUGAR  (ICING) 
CUSTARD  POWDER 
CREAM  OF  TARTAR 
ICE-CREAM  POWDER 


SALAD  CREAMS 
CONFECTIONERY  CREAMS 
RORIC  ACID 
COCOA  CAKE 
and  many,  many  more 


RS  holp  yOR*  A  practical  demonstration  with  your  own 

=  materials  can  be  arranged  at  our  works 
at  any  time  to  suit  your  convenience*  Send  us  your  Enquiries. 


BVFFOLINE  NOISELESS  GEAR  CO.  LTD. 

CHAPEL  ST.,  LEVENSHULME,  MANCHESTER  Rusli'o'te' 3030 

London  OCBce :  28  VICTORIA  STREET,  S.W.  1  Telephones  VICTORIA  1407 
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Food  Manufacture 


R.O.  Seals  ensure  hermetic  protection  of  your  pro¬ 
ducts  because  every  seal  is  individually  threaded 
to  conform  with  the  threads  on  its  own  particular 
bottle.  They  can  be  printed  or  embossed  with  any 
design  in  any  colours.  The  reputation  of  your 
spirits  demands  the  protection  oi  R.O.  Seals. 

NORTHERN  ALUMINIUM  CO.  LTD. 


Botlle  Closure  Div.,  WEST  BROMWICH,  STAFFS. 


Telephone:  West  Bromwich  1087.  Telegrams:  “Moraluco,  Weet  Bromwich.” 


8Y21 


December,  1934 


CONSULT  US  FOR 
GENERAL  EQUIPMENT 
&  PLANT  LAYOUT. 


London  Office: 


Impenal  House,  Kingsway,  WX.  2 


Phone:  Temple  Bar  3216 


CONTAMINATED  PRODUCTS  ARE  NO  RECOMMENDATION 

TO  YOU. 


COOK  IN  •  nickel,  monel.  INCONEL. 

1  STAINLESS,  or  ALUMINIUM. 


WE  CAN  SUPPLY  WHICHEVER  YOU  NEED  FOR  YOUR  PROCESS, 

AND  INSTAL  IF  YOU  DESIRE. 


Corner  of  otic  of  our  mstallations. 

FOODSTUFFS  PLANT 

BACKED  BY  OVER  A  CENTURY'S  EXPERIENCE. 


M.S.  Retort  lined  with  stainless. 
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Food  Manufacture 


5cWW* 


Crisp  as  when  it  left  the  oven — 
as  delectable  as  you  could  wish  - 
because  British  Vegetable  Parch¬ 
ment  wrapping  paper  had  kept 
out  the  air  and  moisture — pre¬ 
vented  the  absorption  not  only  of 
moisture  but  of  odours/  taints  and 
grease  —  and  ensured  your 
product  reaching  the  customer 
in  the  condition  in  which  it 
had  left  the  factory. 


^ecQUAe  itu)(kA 
uJmpped  in... 


mansH 


The  seal  of  The  Institute 
of  Hygiene  certifies 
the  purity  of  B.V.P. 


••tcOAffOAari*  sv 

^  NOVAL  CNARTCA  ^ 

^  ^ 


Sole  Agent  for  U.K, 

GHAS.  PRETZLIK 


PMCUniENT 


176  &  178  Upper  Thames  St., 
E.C.4 

Telephone ; 

Central  7382  (3  lines) 


BRITISH  VEGETABLE  PARCHMENT  MILLS  LTD. 

NORTHFLEET  KENT 

TtUphont:  Gravesend  1066-1067  Trittramt:  “Parchment,  Northaerl." 


December,  1934 
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EMULGO 

(HANSA  LECITHIN) 

A  stabilizer  for  emulsions. 

An  agent  for  the  reduction  of  surface  tension. 


We  will  solve  your  emulsion  problems.  Our 
Research  Chemist  is  at  your  disposal  free 
of  charge. 

Apply  for  samples  and  particulars  to 

SOLE  DISTRIBUTORS  for  the  UNITED  KINGDOM  and  COLONIES 

FREDK.  BOEHM  LIMITED 

17,  JEWRY  STREET,  LONDON,  E.C.3 
Scottish  Office:  140,  WEST  GEORGE  ST.,  GLASGOW 


AUTOMATIC  DOUBLE 
SEAM  CLOSING  MACHINE 

For  round  tins,  Model  SPT 
Output  '  40  per  minute 


We  have  models  ranging  from  hand 
to  fully  automatic. 


Complete  plants  or  single  units 
supplied. 


■itiMiiiiiimiiHittmimiiuMiiHMMHMiiHiiinmiiiiiiiiiHiiMiiiiniiNtuin- 

Catalogue  on  request. 


BRADLEY  &  BURCH  (ILFORD)  LTD. 

Imperial  Works 

Sunnyside  Road  -  -  ILFORD,  Essex 

Telephone :  Ilford  0091.  Telegrams :  Claviger,  Ilford 
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NOW  OPEN! 

New  Practical  Research  Bakery 


Designed  by  experts,  equipped  with  the  very  latest 
machinery  and  controlled,  by  a  practical  baker,  the  new  Van  denBerghs&. 
Jurgens  Research  Bakery  is  probably  the  finest  institution  of  its  kind 
in  Europe.  There  is  nothing  in  this  bakery,  however,  which  does  not 
appear  in  hundreds  of  bakehouses  all  over  the  country — the  equipment 
is  essentially  practicaL 

There  are  two  main  objects  of  this  Research  Bakery :  the  first  is  to 
carry  out  regularly  scientific  tests  of  the  Cake  and  Pastry  Margarines 
and  Shortenings  which  the  company  manufactures  for .  the  bakery 
trade ;  the  second  is  to  conduct  research  work  on  the  use  of  fats 
from  the  baker^s  point  of  view, 

and,  through  this,  to  be  of  COUPON 

to  bakers  throughout  the  Please  register  me  for  free  mailing  of  new  and  tested 

1  rt  f  PV  recipes.  Fill  in  this  Coupon  and  post  in  ^d  unsealed 

y  *  envelope  to  Service  Bakery  Department  26,  Van  den 

Any  questions  on  bakery  or  KtkS,  ZSn,  ^l.c? 
confectionery  practice  will  be 

welcomed  and  will  receive  the  Name . 

most  careful  attention.  Address 


PLEASE  WRITE  IN  BLOCK  LETTERS 


USE  THIS 
FREE  SERVICE 


To  obtain  FREE  all 
copies  of  new  and 
tested  recipes  at  fre¬ 
quent  intervals,  fill  in 
coupon  below.  There  is 
no  obligation  attached. 


VAN  DEN  BERGHS  & 
JURGENS  (SALES)  LIMITED 


SERVICE  BAKERY  DEPT. 


UNILEVER  HOUSE 
BLACKFRIARS,  LONDON,  E.C4 


MOT  ^  I  3-5-eO 


I 


15^000  cans  per  hour ! 


Also  manufacturers  of  Cycle  Chains  and  Fittings  ;  Chains  for  Motorcycle  and  Automobile  transm.ission 


MACH.NH 


EWEY  and  ALMY  LTD. 


350  CANS  A  MINUTE  (MORE  IF  YOU 
CAN  FEED  ANY  FASTER)  all  perfectly 
labelled,  too  ! 


The  Westminster  labeller  runs  on  ball¬ 
bearings,  embodies  many  new  features,  in¬ 
cluding  an  air-tight  re-circulating  lap  paste 
system  which  prevents  all  waste  and  mess. 
It  is  the  last  word  in  labelling  machines. 


V^tNOLD  CONVEYOR  CHAINS 


handle  your  products 


Are  your  profits  being  swallowed  up 
by  inefficient  handling  methods  ?  You 
can  reduce  costs  and  control  production 
by  mechanical  handling  ;  and  Renold 
Conveyor  Chain  is  the  most  modern 
and  effective  way  of  doing  it.  Let  us 
send  you  a  copy  of  our  publication 
Ref.  120,02. 


THE  REMOLD  AND  COVENTRY  CHAIN  COMPANY  LIMITED,  MANCHESTER,  ENGLAND 

Branches  and  Stock  Depots  in  LONDON.  BIRMINGHAM.  MANCHESTER.  LEICESTER.  LEEDS.  COVENTRY,  NEWCASTLE.  BELFAST.  DUBLIN.  GLASGOW 
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Food  Manufacture 


"SILVER  FOX"  STAINLESS  STEELS 


FOR  THE  FOOD  INDUSTRY 

The  “Silver  Fox”  series  includes  steels  to  resist  all  types  of 
corrosive  attack  met  with  in  the  preparation  of  foods  and 
allied  trades.  For  example,  “  Silver  Fox  20  ”  and  “  Silver 
Fox  22”  are  free  from  attack  by  the  fermentation  products 
of  milk  and  other  foods,  and  may  be  used  with  entire  safety 
for  utensils  and  plant  employed  in  the  food  industry. 

“  Silver  Fox  20.”  The  standard  18  8  type,  but  with  our 
special  methods  of  production  this  can  be  supplied  in  a 
suitable  condition  for  certain  types  of  welding  without 
further  heat  treatment. 


“Silver  Fox  22.”  A  weld-decay  free  steel,  more  easily 
manipulated  than  the  usual  types  of  weld-decay  free  steels 
and  particularly  useful  where  corrosive  conditions  are  severe. 

Catalogue  S.F.  157  gives  full  data  regarding  each  of  the 
■‘Silver  Fox”  stainless  steels  together  with  useful  notes  on 
welding,  soldering  and  brazing. 


"SILVER  FOX” 

•tainlesi  sleets  can 
be  supplied  in 
BAR.  STRIP, 

WIRE.  PLATE 
and  SHEET  form. 

SAMUEL  FOX 
&  CO.  LIMITED 

Associated  tvith 

The  United  Steel  Companies  Limited 

STOCKSBRIDCE 

SHEFFIELD 


WRITE  FOR  A  COPY  TO 

The  Publicity  Department,  The  United  Steel  Com¬ 
panies  Limited,  17  Westbourne  Road,  Sheffield  10, 
giving  your  name,  firm’s  name  and  address  and  your 
position  with  firm. 


THE  UNITED 
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i.  HARRISON  CARTER  LTD. 

Works  .  -  -  -  Dunstable,  Beds 

Telephone  ;  Dunstable  20 

London  Office  :  Sardinia  House,  KINGSWAY,  W.C.  2 
Telephone  :  Holborn  7724 


ROWNSON,  DREW  &  CLYDESDALE,  LTD. 

225  UPPER  THAMES  STREET,  E.C.  4 

Works!  MAIDEN  LANE,  KING'S  CROSS,  N.7 


Portable  Filer  for 
Stacking  and  De¬ 
stacking  of  Boxes, 
Bales,  Sacks,  etc. 


We  are  Actual  Manufacturers  of  all  kinds  of 

LABOUR  AIDING  MACHINERY 
- 1  BAND  CONVEYORS 


GRAVITY  CONVEYORS 
ELEVATORS 
PORTABLE  FILERS 
PLATFORM  HOISTS 


Telephone;  Gulliver  2585. 


Telegrams:  “  Rotvnson,  Cent,  London.” 


“TAKE  MY  ADVICE  .  .  •  If  you  are  in  the  market  for  new 
vehicles,  don’t  let  sales-talk  divert  you  from  a  detailed  comparison  of  the 
specification.  If  ordinary  tyres  are  fitted,  remember  the  Morris-Commercial 
3-tonner  gives  you  32in.  x6ln.  reinforced  heavy  service  type  all  round. 
If  the  lighting  and  starting  equipment  is  mentioned,  remember  you  get 
12  volt  on  the  Morris-Commercial.  Consider  the  proposition  point-by¬ 
point  and  you’ll  find  that  Morris-Commercial  offer  you  a  combination  of 
valuable  features  unobtainable  on  any  other  vehicle  at  anything  like  the 
price.  Nothing  succeeds  like  success  —  and  the  ever-increasing  sales  of 
Morris-Commercial  vehicles  and  the  resultant  high  production  makes  possible 
‘the  finest  transport  value  to-day.’” 

YOU'RE  SAFE  WITH 


liiiilIKGMMUlii 


Road  and  Rail  Traffic  Act 

Have  you  seen  the  Morris-Commercial 
simplified  Drivers’  Record  Form— all 
sections  on  one  sheet  ?  Everybody’s 
using  them.  Can  we  send  you  a 
sample  form  ?  Just  another  example 
of  Morris-Commercial  Service. 

MORRIS  COMMERCIAL  CARS  LTD. 
ADDERLEY  PARK.  BIRMINGHAM,  8 
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fVERY  ARTICLE 

PfUiBii 

IS  A  MIGHTY 

IPdRiliBiH 

wssovfimkKm 


•  Cleans  churns,  tanks,  centrifugal 
machinery  ;  it  is  effectively  used  in 
bottle  washing  and  rinsing 
machines,  pasteurising 
machines,  etc. 

•  Has  no  harmful  or  corroding 
effect  on  metals. 

•  Is  not  poisonous,  inflammable,  ex¬ 
plosive.  Does  not  evaporate  nor 
affect  the  skin.  Contains  no  acid. 


•  Entirely  dissolves  grease,  oil,  fatty 
residues,  casein  dirt,  etc. 

•  Possesses  entirely  free  rinsing 
qualities. 

•  Has  excellent  emulsifying  properties 
and  prevents  contamination. 

•  Sterilises  and  deodorises  bottles, 
jars,  tins,  and  gives  them  brilliant 
gloss.  It  does  not  leave  a  deceptive 
film. 


Sole  Manufacturers : 

THE  PYROPHOSPHATE  &  CREAM  POWDER  CO.,  LTD.,  216,  TOWER  BRIDGE  RD.,  LONDON,  S.E.  1 


Illustration  shows  two  42"  X  20" 
Centrifugals  with  Self -Discharging 
Baskets,  complete  with  Breaker, 
Liquoring  Conveyor,  Mixer,  etc. 
The  Motors  are  wound  for  200 
volts  D.C.  to  give  1 5  starts  per 
hour  without  overheating,  and  to 
accelerate  the  Baskets  to  960  R.P.M. 
in  two  minutes. 

This  battery  of  Centrifugals  is  of 
special  construction  for  very  severe 
duty,  and  many  refinements  are 
embodied  to  ensure  the  machines 
giving  day  and  night  service. 

jk. 

Our  latest  Catalogue  No.  3933  illustrates 
a  large  number  of  new  designs. 

▼ 

Thomas  Broadbent  &  Sons  Ltd. 
HUDDERSFIELD 


BROADBENT 

CENTRIFUGALS 
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This  machine  forms  a  stout  carton,  lines  it  with  powder-tight  liner,  fills,  closes  the 
inner  bag  inside  carton,  and  securely  seals  the  carton.  Speed — 60-70  per  minute. 

WE  SUPPLY  THE  WORLD*S  GREAT  INDUSTRIES 
WITH  PACKING  MACHINES  FOR 

TOBACCO  CICAREnES  TEA  SOAP-POWDER 

STARCH  COCOA  CORNFLOUR  BAKING-POWDER 

SOAP-FLAKES  CEREALS  SALT  SUGAR,  etc.,  etc. 

BAG-MAKING  MACHINERY,  CARTON  FORMING  &  LINING  MACHINES, 
FIBRE-BOARD  GLUING  &  CLOSING  MACHINES,  TIN  LINING  MACHINES 

BREAD  WRAPPING  AND  SLICING  MACHINES,  GLASCINE  WRAPPING 
MACHINES  FOR  CIGARETTE  PACKETS,  TEA  PACKETS, 
TOBACCO  PACKETS,  PRINTED  CARTONS 

LABELLING  MACHINES  FOR  TEA,  TOBACCO,  TINS,  CARTONS 

OVER  SO  TYPES  OF  CONFECTIONERY  WRAPPING  MACHINES 


SEIDLITZ  POWDER  PACKING  MACHINE 

SMALL  ENVELOPE  FILLING  MACHINE,  JAM-JAR  TOPPING  MACHINE 


OVER  SOO  TYPES  OF  MACHINES  FOR  THE 
PACKING  AND  ALLIED  INDUSTRIES 

SEND  PARTICULARS  OF  YOUR  REQUIREMENTS— WITH  SAMPLES 

ROSE  BIIOTHER5 

(  GAINSBOROUGH  )  LTD. 

G Al N SBOROUGH  -  ENGLAND 


ROSE 

BRQS. 

CAINSBOROUCH 

ENGLAND 


LONDON  DEPOT— BURLEY  HOUSE,  5-11  THEOBALD'S  ROAD,  W.C.  1 

Phone  :  Chancery  8048. 
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LARGEST  JAM  &  CONFECTIONERS’  MACHINISTS  IN  THE  TRADE 


B^DE^ILiV,  €®ILILDil^  g  HA^ITILEY,  ILITP. 

Head  Office  :  Boro  Works,  Bridgefield  Street,  ROCHDALE,  England 

'Phone.-  ROCHDALE  4181  'Grams.-  “BRICOHAR,  ROCHDALE.” 

ON  ADMIRALTY  AM)  LoWow  ;  SP:NTI NEL  HOUSE,  SOUTHAMP  rON  ROW,  W.C.l  Fcnr 

WAR  OFFICE  LISTS  VV/ow  .•  HOLBOKN  9200.  G>y?»7j  BRICOHAR,  WESTCENT,  LONDON.”  i-o  i . 


Food  Manufacture 


LATEST  POMACE  JUICE  SUGAR  FILTRATION  &  RAPID 
JAM  BOILING  PLANT. 

CHOPPING  MACHINE  (CONTINUOUS  FEED) 
MINCEMEAT  MIXERS.  CANDYING  PANS. 

PEEL  SYRUPING  PLANT.  STEAMING  BARRELS. 

STAINLESS  STEEL  PULPERS.  JUICE  PRESSES. 

GOOSEBERRY  SNIBBERS.  BLACK-CURRANT  PICKERS. 
BEEF  CUBE  MACHINES.  JAM  FILLING  TABLES. 

JELLY  COOLING  PLATES  AND  POURING  BOGIES. 
SUBDIVIDING  JELLY  CUTTING  MACHINE. 

ORANGE  &  LEMON  HALVING  &  GOUGING  MACHINES. 
MIXERS  FOR  FISH  PASTE,  LOZENGE  PASTE,  ETC. 
DRAINED  PEEL  &  CITRON  CUTTING  MACHINES. 

ALL  TYPES  BOILING  PANS  IN  NICKEL, 

MONEL,  COPPER,  Etc. 


PATENT  ORANGE  PEEL 
CHIPPING  MACHINE 
AUTOMATIC  FEED. 

REPEAT  ORDERS  FROM 
NEARLY  ALL  LEADINQ  FIRMS 

SHREDDING  MODEL  FOR  JELLY 
MARMALADE  ALSO  SUPPLIED 

AUTOMATIC  COLLECTION  OF 
ESSENTIAL  OIL 


Production  Ice 
Cream  Cabinet, 
Hart  House, 
Toronto,  Ont. 
Made  from 
’^Staybrite”  Steel 
by  the  Ruddy 
Mfg.  Co.  Ltd., 
Brantford, 
Ontario. 


FIRTH-VICKERS  STAINLESS  STEELS  LIMITED 

STAYBRITE  WORKS  ....  SHEFFIELD 


STAYBRITE  SfEEL 


(TRADE  MARK) 


Chosen  lor  its  excellent  mechanicdl  properties— its  Alloy  Steel  Strength,  or  again, 
because  of  its  perfect  resistance  to  the  attacks  of  food  juices  and  acids, 
"Staybrite"  Steel  is  rapidly  making  a  name  lor  itself  in  the  Food  Industry.  Food 
manufacturers  and  purveyors  have  been  quick  to  realise  the  sale-attracting 
properties  of  this  wonderful  super-rustless  steel,  with  its  gleaming  surface— 
not  a  mere  polish,  but  stainless  throughout — easily  kept  clean  by  an  occasional 
application  of  soap  and  water. 


IN  THE  FOOD  INDUSTRY 


now 


yio.  307  Automatic  Air  ayid 
Vacuum  Tester 
(Patented) 


>  CAMERON  • 

CAN  TESTER 


The  cans  are  not  immersed  in  water. 

This  modern  machine  automatically  tests  and 
separates  imperfect  cans  from  good  ones. 

Output,  three  hundred  cans  per  minute. 

No  operator  required. 


One  customer  now  has  eight 
cl  these  Testers. 

Another  customer  has  six. 
Three  others  each  have  three. 
Two  others  each  have  two. 
Seven  customers  each  have  one. 


REPEAT  ORDERS 
BESPEAK 
SATISFACTION 

and 

DEPENDABILITY 


CAIHERON  CAN 


240  NORTH  ASHLAND  AVENtE 
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L.C. 

FIILLt  lUTOlUie 
PRESSURE  RETORT 

A  Recent  Installation  dealing 
with  70  Cans  Per  Minute 

British  Design  British  Built 

Cooking  Times  Halved. 
Exceptional  Saving  of  Cooling  Water 
and  Steam. 

Cooking  to  a  Second. 
Variable  Cooking  Period. 

Any  Period  of  Pressure  Cooling. 
Any  Shaped  Can. 
Vegetables. 

Fish. 

Meats. 

Cream. 

Soup. 

▲ 

Enquiries  from  Overseas  Canners  are 
particularly  Invited. 

L.C.  ENGINEERING  SUPPLIES 
LTD. 

4-12  PALMER  STREET,  S.W.  1 
(Opposite  St.  James’s  Park  Station) 


TAINLESS 

JPol 

JLb  MIRROR  0 


TEEL  TUBE 


[Kl@ 


®  ®®R]‘u’AMDKIA‘irD®Kl 


for  POWDERS,  LIQUIDS,  &  SOLIDS 

Hygienic,  Economic,  Easily  cleaned.  Durable 

ROUND,  SQUARE,  CONVEX,  TRIANGULAR,  OVAL, 
RECTANGULAR,  CHANNELS,  ANGLES,  MOULDINGS 

(Our  Catalogue  F  v/ill  be  forvrarded  on  request.) 

»  ' 

TUBES,  SECTIONS,  CHANNELS,  8c  ANGLES  IN  MILD  STEEL 


THE  BRITANNIA  TUBE  C° 


LTD. 

GLOVER  STREET,  B I R M I N G H A N  ,  9 

Telephone  :  VICTORIA  0192  (4  lines).  Telegrams  :  “PERMANENT,  BIRMINGHAM." 

Food  Mauui'acture 


KVKK^  SIX;TI(>^ 

OI  INK  KM)!) 

I  \  I)  r  S  T  K  ^ 

demands 

FLAVOURING  MATERIALS  OF 
THE  HIGHEST  ROSSI  RLE  VALLE. 
FOR  MANY  YEARS  WE  HAVE 
SPECIAIJSED  IN  THE  RREPARA- 
TION  OF - 

Essences 
Extracts  and 
Compounded 
Flavours. 

We  make  practically  all  the  Ethers, 
Alcohols,  Aldehydes,  etc.  We  distil 
Essential  Oils.  We  use  huge  quantities 
of  selected  high-grade  Fresh  Fruit. 

We  control  every  ingredient  and 
process.  No  matter  what  your  needs — 
We  can  meet  them.  We  cater  for  the 
World’s  palate. 

A.  BOAKE,  ROBERTS  &  CO. 

LTD. 

(Established  1809) 

Loiiiloii.  E.I5. 

Telegrams :  Boake,  Phone/  London.  Telephone  :  Maryland  5511  (7  lines). 
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KilMlors  for 

^^Food  Manufacture” 
are  now  available 


Showing  how  copies  are  easily  and  simply  retained 
and  removed. 


^^Footl  Manufacture** 
231  STRAXD.  W.C.2 


5/9 


Hind  isicii  4*M|»y  I'laf  and 
4*lcaii  as  you  rofoivo  jil. 

The  publishers  of  “Food  MaNL’FACTLRE ”  have 
now  produced  a  Binder  of  great  utility  and  handsome 
appearance. 

The  Binder  is  made  to  take  twelve  copies  (one  volume) 
of  “  Food  Manufacture.”  Being  slightly  larger 
the  Binder  protects  the  edges  of  the  paper,  and  keeps  all 
copies  clean  and  flat.  Will  retain  one,  two,  or  more 
copies  up  to  twelve,  and  any  copy  will  open  flat.  Any 
copy  can  be  removed  and  i  eplaced  instantly  without  tools 
or  equipment. 

Binders  are  strong  and  covered  with  handsome  leather 
finish  in  two  colours. 

Binders  are  embossed  “Food  Manufacture” 
front  and  spine. 


Offered  to  Subscribers  onl^  at 
3s.  9d.  post  free  United  Kingdom  ;  elsewhere,  7s.  6d. 


post  free 

United  Kinitdom ; 
elsewhere 


7/e 
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GARDINER  HOUSE 
10/14  CHARTERHOUSE  ST.,  LOHDOH,  E.C.1 

Telephone:  Telegrams: 

Holborn  3371-2  ••Sursealite,  Smith,  London  " 
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Manufacturers  of 

Refrigerating  Plant  for  all  purposes 


LEADING  FIRMS  USE  j 
Sure  Seal&Sutax 
Caps  i  Closures 


An  Improved  Filling  Machine  for 
Creams,  Jams,  Sauces,  Salads, 
Essences  and  Extracts,  etc. 


May  we  send  fullest  details  (FM/14), 
or  arrange  for  Representative  to  call  ? 


U.  P.  €©.  LTP. 

(Kornierly  Arthur  Knock  6-^  Co.  Ltd.) 

Ab^iey  Works,  Park  Royal,  London,  N.W.  10 

I  rlephonc  :  Willesden  6581.  Telegranis  :  “  Iceriinus,  Phone,  London.” 


yOE€  FIILEH 

An  adaptable  machine  of  modern  design 
and  simple  construction  for  speedy 
accurate  filling  of  a  large  range  of  liquid 
‘  or  semi-liquid  products. 

'  Of  robust  construction  throughout, 

the  machine  illustrated  will  fill  and  cap 
sizes  from  1  to  8  ozs.  Larger  sizes 
manufactured. 


1 


Accurate  Temperature  Indication 


ressins  a  button  •  •  • 


IiemeR^ 

ELECTRICAL 

DISTANCE 

THERMOMETERS 

enable  instantaneous  and  accurate  temperature  readings  to  be  made  by 
simply  pressing  a  button  on  the  combined  Indicator  and  Selector  Switch 
(as  illustrated)  which  can  be  mounted  in  the  most  convenient  position. 
The  Thermometers  may  be  fixed  in  widely  separated  positions  and  at 
any  distance  desired.  Selector  Switches  can  be  supplied  for  4,6,  II, 
16,  21,  26,  31  or  36  ways,  according  to  the  number  of  different 
temperature  measurements  required  to  be  indicated  atone  central  point. 

RELIABLE— CONVENIENT— SIMPLE  TO  USE 

Particulars  on  application. 


Indicator  and  8-way  Selector  Switch 


MANUFACTURERS  : 


EILIOTT  BROTHERS  (London)  LTD.  century  works,  lewisham,  s.e.13 

\  £SrABL/S^£D  /800  »  T£LEPHONE:  LEE  GRE£N'4646 


rOLY  PACKAGES 

ARE  THE  ILLEGITIMATE  OFFSPRLNG  OF 

CARELESSNESS  and 
INDIFFERENCE 

11  “Any  old  box  is  not  good  enough  for  your  new  line.  Take 
I  the  trouble  to  have  it  clothed  in  a  design  worthy  of  the 
I  success  you  seek  for  it.  True  art  is  never  dear,  for 
I  beauty  always  pays.  Consider  the  user,  the  public, 
I  and  your  own  purse  and  refrain  from  adding  still  another 
I  horror  to  those  which  make  the  modern  shop  a  chamber 
I  of  horrors  to  the  ‘  artistically  inclined.’  ” 

I  Our  Designers,  assisted  by  Members  of  the  Royal 
L  Academy,  can  give  you  a  box  to  be  proud  of. 

R4IB1NSON  &  SONS,  LTD. 

Producers  of  High  Class 
Cartons  and  Boxes 

CHESTERFIELD  AND  LONDON 
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Another  Push-button''  development 


T-H 


PUSH-BUTTON  DIRECT-ON 


A.C. 


CONTACTOR 

STARTERS 


^  20H.P.  Stortvr 
with  Isolator 


for  Squirrel-Cage 
Induction  Motors 


^Compact  ironclad  construction  ; 
weatherproof  enclosure  entirely  of  cast 
iron,  if  desired.  Thermal  overload  and 
inherent  under  voltage  protection. 


e  Wall  or  pedestal  mounting. 


e  Isolator  (optional)  interlocked  with 
starter. 


^  Push-button  control  on  starter  front  or 
wherever  desired. 


5  H.P.  Startar 


cast  iron  case 


Made  in  four  sizes 
5  H.P.  10  H.P. 
20  H.P.  30  H.P. 
400/600  Volts 


5  H.P.  Starter 
showing 

compact  construction 


Refer  your  Control  Problems 
to  BTH  Specialists 


BTH 


THE  BRITISH  THOMSON-HOUSTON  COMPANY  LIMITED.  RUGBY.  ENGLAND 
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Four  Head  “Pneurotary”  Capper  with  Automatic  Cap-feed.  Speed  up  to 
120  per  minute.  Variable  speed  drive  can  be  fitted. 


for  the  first 
time  .  .  . 

POSITIVE  SEALING 
GUARANTEED 

Our  Standard  Gapping 
Machines  should  not 
be  confused  with 
ordinary  cap-fitting 
devices,  as  the  whole 
process  is  continuous 
and  automatic,  no 
operator  being  re¬ 
quired.  They  are 
adjustable  and  will 
handle  practically  any 
size  and  type  of  cap, 
applying  them  with 
equal  ease,  at  the 
desired  tension,  to  any 
shape  or  type  of  con¬ 
tainer.  The  machine 
illustrated  is  our  Four 
Head  “Pneurotary” 
Capper.  We  have  also 
a  Single  Head  Capper 
for  output  up  to  40 
per  minute. 


We  are  manufacturers  of  over  70  different  types  of 
machines,  including  Vacuum  Fillers  (for  liquids  and 
semi-liquids),  speeds  from  15  to  over  100  per  minute  ; 
Carton  Feeders,  Bottom  Sealers,  Carton  Liners  (wax 
or  other  paper).  Weighers  (net  and  gross).  Top  Sealers, 
Tight  Wrappers,  Labellers  (for  cartons,  bottles,  jars 
or  tins),  Tea  Ball  and  Tea  Bag  Machines,  etc. 

All  machines  passed  by  Board  of  Trade  in  U.K. 

PNEUMATIC  SCALE  CORPORATION  LTD. 

Representative]-  H.  Dale-Glossop 

WHITEHALL  HOUSE,  41  WHITEHALL,  LONDON,  S.W.l 

Tel.:  WHITEHALL  7411. 
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ACCURATE  GRADING 


«LOCKER.TRAYCO** 

-  ELECTRIC  - 

p  VIBRATING  SCREENS 

^  ••  LOCKER-TRAYCO  "  Screens  are  handling  a  variety  of 

foodstuffs,  such  as,  sugar,  cereals,  beans,  peas,  spices 
and  coffee;  they  can  be  made  perfectly  dust-tight, 
and  operate  on  but  fractional  horse-power. 

No  lubrication  whatever  is  necessary,  since  no  striking 
I  or  friction  parts  are  employed.  High  frequency  and  low 

L  amplitude  vibration  over  the  whole  screen  area  gives 

f  maximum  capacity  and  keeps  the  screen  cloth  free  from 

"  blinding.” 

LOCKER  Engineers  will  be  glad  to  make  personal  investigation 
of  your  own  problems  without  obligation. 


THOMAS  LOCKER  &  Co.  Ltd.,  WARRINGTON,  Eng. 


Phone  :  9 1 0  Warrinjton, 


Specialists  in  Screening  and  Handling  Equipment 


Grams;  "Lockers,  Warrington.' 


Doctors  and  Press  Publicity 
tell  them  to  eat  food  J 
containing  dllCOSe  jffi 

The  public  are  now  fully  alive  to  the  health 
benefits  which  can  be  derived  from  Glucose. 

Growing  numbers  are  realising  that  foodstuffs 

containing  this  valuable  ingredient  -are  a  llli 

necessary  part  of  their  daily  diet.  Capitalise 

this  demand  by  embodying  a  balanced  proper-  I  | 

tion  of  Glucose  in  your  products.  The  fullest  f 

information  and  advice  will  be  given  to  you 

by  our  Service  Department,  which  deals  with 

the  whole  subject  of  Glucose  in  relation  to  M 

pure  foods.  vlOtie  Ot 

Com  Products  Co.  Ltd.  to  your 

Bush  House,  Aldwych,  London,  W.C.2  •  •  •  will  add  to 


Ijilobe  3a  Glueose 

added  to  your  products 
. . .  will  add  to  your  sales. 
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1.  C.  GRINDER 


•  Illustration  shows 
the  I.  C.  Grinder, 
with  casing  removed. 


Just  the  right  type  of  machine  to 
grind  foodstuffs  to  finenesses  vary¬ 
ing  from  ^-in.  mesh  to  4-in.  mesh 
as  desired.  The  discharge  is  made 
through  special  bar  screens  which 
regulate  the  size  of  output. 


INTERNATIONAL  COMBUSTION 

CONTROLLING  LIMITED 

MINING  &  INDUSTRIAL  EQUIPMENT  LTD. 

Aldwygh  House,  Aldwych,  London 

TEL.:  HOLBORN  200t  GRAMS:  LUPULCO,  EST. 

WORKS - DERBY 


FOR  EVERY  FLAVOURING  REQUIREMENT 

COLOURS 

FOR  FOOD  PRODUCTS 

STEVENSON  &  HOWELL  LT? 

STANDARD  WORKS,  SOUTHWARK  STREET 
LONDON. 

V^fi%855(7£ines)  -ZisW^r^filZ^jCondon. 
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Food  Manufacture 


Telephone:  EALING  4555 
And  EASTER  ROAD.  EDINBURGH 


^r^Ti>yport 


frank 
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You  can  eliminate  those  costly  break¬ 
ages  and  those  irritating  claims  for 
goods  damaged  in  transit  by  adopt¬ 
ing  “T  &  N"  Corrugated  Fibre-board 
Cases  —  packages  of  reliability  and 
substance. 


The  low  cost,  the  saving  in  labour, 
cuts  in  transport  costs,  the  general 
speed-up  in  packing  and  dispatch, 
all  make  for  decreased  unit  cost  at 
the  point  of  sale. 


The 

THOMPSON  &  NORRIS 
MFG.  CO.,  LTD. 


Originators  of  Modern  Packing 

GREAT  WEST  ROAD,  BRENTFORD 

Also  <1  AaON  VALE.  LONDON.  W.  3 


There’s  a  note  of  quality,  too,  which 
provides  a  valuable  but  costless  ad¬ 
vertisement  for  your  products  from 
the  moment  the  package  leaves  the 
factory,  and  which  leads  to  increased 
sales. 


SEND  FOR  FULL 
DESCR  I  PTIV  E 
LITERATURE 


You  can  have  an  AlUWelded  A.P.V.  Pan  in  any  of 
these  four  metals,  but  it  is  important  which  you  choose. 
Considering  all  factors — price,  depreciation,  ease  of 
cleaning,  speed  of  boiling,  upkeep,  etc. — one  metal  is 
better  than  any  other  for  your  purpose.  Your  own 
judgment  may  tell  you  which  it  is,  but  to  help  you  in 
your  choice  there  is  much  useful  data  in  the  files  of  the 
A.P.V.  Technical  Department.  ^  Most  Buyers  want  to 
know  how  long  a  Pan  will  last.  This  can  only  be 
gauged  from  actual  factory  experience  of  identical 
cases.  Where  we  have  records  of  such  experience 
we  can  advise.  Where  we  have  not,  some  indication 
of  probable  life  can  be  obtained  from  tests  made  in 
our  laboratories.  Choose  the  right  metal  for  your  Pan, 
then  choose  the  right  firm  A.P.V.  -to  make  it.  That 
way  lies  satisfaction. 


STEAM  PANS  by 


I'jUiVfiV'iav/iVhWi'iiku; 


Food  Manufacture 


BRITISH  PFAUDLER 


CLASS  LINED  EQUIPMENT 


Many  canners  insist  that  their  fruit  and 
vegetable  growers  shall  adhere  to  rigid 
requirements,  and  although  this  pro¬ 
duce  may  be  carefully  handled  in  the 
factory,  much  less  attention  is  often 
paid  to  the  preparation  of  the  necessary 
brine  or  syrup.  Both  are  sensitive  to 
chemical  and  bacteriological  action,  and 
tend  to  spoil  flavour  if  allowed  to 
become  contaminated.  This  deteriora¬ 
tion  of  flavour  causes  more  loss  of 
markets  than  any  other  factor. 


EVERYTHING 


matters 
that  goes  into 
the  CAN 


Avoid  Metallic  Contamination 
by  using  a  **Kwik-Mix^^ 


Here  is  the  “Kwik-Mix”  which,  as  its  name  implies, 
quickly  makes  a  batch  of  high-quality  brine  or  syrup 
(even  of  high  density).  This  has  been  accomplished  by 
the  adoption  of  a  new  principle  of  operation.  The 
“Kwik-Mix”  is  constructed  of  British  “  Pfaudler”  Glass 
Lined  Steel  and  is  provided  with  a  special  coil  which  gives 
“  Kwik  ”  heating  without  any  risk  of  scorching  the  solution. 
Effective  filtering  can  be  obtained  when  desired  by  the 
addition  of  a  simple  accessory.  The  “Kwik-Mix”  has 
already  proved  in  actual  work  alt  the  claims  made  for  it, 
and  it  can  now  be  supplied  in  various  sizes  from  50  to 
300  Imp.  Gals,  capacity. 

Further  particulars  may  be  obtained  by 

Enamelled  Metal  Products  Corpn.  (1933)  Ltd. 

ARTILLERY  HOUSE,  ARTILLERY  ROW,  LONDON,  S.W.1 
Works:  Leven,  Fife  f.m.i2-34 
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Facing  last  Page  of  Editorial 


9 


Offices: 

61,  City  Road,  E.G.  1 


lAL 

Structure^ 


Buy  or  Rent 

speedy  Construction 
at  Low  Cost. 


Telephone : 
Clerkenwell  9227 


Weigh  up  your  Overheads 


CONSIDER  carefully  the  expenses  of  production  and  distribution, 
the  indifferent  health  of  your  employees,  and  other  heavy 
disadvantages  attaching  to  an  old  and  obsolete  factory  building, 
and  make  a  comparison.  A  building  designed  and  erected  to  your 
special  requirements  on  a  site  of  your  own  choosing — the  benefits 
of  maximum  light,  fresh  air  and  quietness — lower  lighting,  heating 
and  running  costs,  nmple  space  to  plan  production,  and  land  to 
extend  when  necessary.  These  benefits  are  yours  in  a  ground-floor 
factory  in  the  suburbs.  Excellent  freehold  sites  available  on  the 
thriving  industrial  Estates  at 


TOTTENHAM,  MORDEN,  EDMONTON 
CROYDON.  WALTHAMSTOW 


Write  to  developers 


COMPANV 


'^LL  ST. 


NULOMOLINE 


THE  PUREST  FORM  OF  CANE  INVERT  SUGARS 
A  FRESHNESS -  THAT  IS  LASTING 


^y^OISTURE  retention  is  necessary  to  give  baked  goods 
2^  a  lasting  freshness.  Nulomoline  has  solved  the  problem 
of  moisture  retention  for  thousands  of  bakers.  It  will 
lengthen  the  shelf-life  of  cakes  as  well  as  icing  and  marshmallow. 

Nulomoline,  in  addition  to  its  unusueJ  moisture  retaining  power, 
has  the  added  advantage  of  being  a  product  of  pure  cane  sugar. 


TRY  IT  IN  YOUR  SPONGE  CAKES 


Write  us  for  a  cop})  of  our  booklet  “  ^^ODERN  CAKE  BAKING, 
containing  formulas  and  further  information. 


Sole  Distributor!  in  the  United  Kingdom  and  Ireland  for  the  NULOMOLINE  CO.  OF  NEW  YORK 

FREDK.  BOEHM,  LTD. 

17  JEWRY  STREET  LONDON,  EC.  3 

Scottish  Off  ICO : 

140  WEST  GEORGE  STREET,  GLASGOW 
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Pure  Nickel  Steam  Jacketed  Pan^ 
with  Tilting  Gear. 


Efficiency  &:  Economy 

THE  DIRECT  RESULT  OF  THE  MOST 
UP-TO-DATE  METHODS  OF  MANUFACTURE 


Where  every  care  has  been  taken  to  Install  only  the 
most  modern  plant,  to  produce  only  upon  the  most 
progressive  lines,  and  under  the  supervision  of  skilled 
experts  a  high  standard  of  efficiency  and  economy  must 
be  reached.  At  the  new  Brimsdown  Works  this  is 
emphatically  so,  and  practical  proof  will  be  yours  when 
your  own  equipment  includes  representative  E.R.M. 
Metal  Products. 


Enquiries  to: 

Constructional  Department 

ENFIELD  ROLLING 


MILLS  LIMITED 


LINCOLN  HOUSE,  296,  HIGH  HOLBORN,  LONDON,  W.C.1 


Telephone  Holborn  5606-8. 


Works:  BRIMSDOWN.  MIDDLESEX. 


Insist  upon 

E-R-M 

METAL  PRODUCTS 

and  ensure  efficiency 


F.J.  BALLARD 


Et  CO .  LTD 


TIVIDALE,  TIPTON,  STAFFS. 


Phone  :  Tipton  1287-2 
Grams  :  “  Ballard,  Tiuidale,  Tipton' 


COLOURS 

FOR  FOODSTUFFS 
FOR  EXPORT  TRADE 


ORANGE  I 
INDIGO  CARMINE 
BRILLIANT  BLUE  FX.F. 
TARTRAZOL  YELLOW 
PONCEAU  3R 
AMARANTH 


ERYTHROSINE 
PONCEAU  SX 
SUNSET  YELLOW  F.C.F. 
BUHER  YELLOW  A.B. 
BUTTER  YELLOW  O.B. 
NAPHTHOL  YELLOW 


All  synonymous  with  those  on  Canadian  and  U.S.A.  Lists. 

Samples  and  prices  gladly  on  application. 


WILLIAMS  (hounslow)  LT0« 


SPECIALISTS  IN  FOODSTUFF  COLOURS 
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Wire  Gauze 


In  all  meshes  from  2  inches  square  up  to  300  holes  per  lineal  inch.  In  all 
Metals.  Catalogue  No.  W.  17 


Perforated  Metals 

Perforations  in  every  size  and  shape.  In  all  Metals. 

Wire  Conveyor  Belts 


Catalogue  No.  P.  14 


Extensive  range  of  Patterns  to  suit  all  purposes— e.S.,  Carrying.  Cooling, 
Drying,  Enrobing.  Washing,  etc.  Catalogue  No.  C.  20 


Wire  Trays  and  Baskets 


Special  designs  to  suit  requirements  for  Boiling,  Carrying,  Cooling, 
Dipping,  Draining,  Drying,  Washing,  etc.  In  all  Metals. 

Catalogue  No.  K.  4 


Wire  Sieves 


All  types  of  Sieves.  With  Wood  or  Metal  Frames.  Sieves  also 

supplied  with  Hair  or  Cane  Bottoms.  Catalogue  No.  K.  4 


j  N.  GREENING  &  SONS,  LIMITED 

I  WARRINGTON.  LANCASHIRE 

Telephone:  WARRINGTON  15  6?  16  Telegrams :  “GREENINGS,  WARRINGTON.” 

1  LONDON  OFFICE: 

I  16  FINSBURY  STREET.  LONDON,  E.C.  2 

I  Telephone.'  National  9216(2  lines).  Telegrams  '  “  Setscrew,  Finsquare,  London." 


ZINNATINE 

ILACa.y  E  R J 


are  used  inside  practically 
every  can  of  fruit  and 
vegetables  packed  in 
Great  Britain  .  .  .  . 


SUPER  ZINNATINE 
SULFATINE  for  vegetable  tins 


THE  HYGIENIC  GOLDEN  CO.ATINGS  which 
prevent  harmful  chemical  action  between  tin  con¬ 
tainers  and  contents  and  thereby  help  materially 
to  ensure  that  British  packed  foodstuffs  reach  the 
consumer  sweet,  delicious,  nutritious  and  SAFE. 


ARTHUR  HDIDEN  S  SONS  BIRMINGHAM 
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FOR  THE  HIGH  SPEED  PRODUCTION 
OF  ALL  TYPES  OF  CAN  BODIES 


WRITE  FOR  OUR  >'EW  PURLIUATIOX— UAX  PROHUCTION 


IBIISS  322k 


The  body  former  illustrated  represents 
the  very  latest  design,  and  carries  out  the 
operations  of  feeding  the  tin  plate  strip, 
notching  and  forming  the  hooks,  making  the 
body,  and  soldering  at  high  rates  of  speed. 

An  elaborate  system  of  electric  stops  are 
fitted,  which  make  the  machine  almost 
completely  self'Operating. 


E.  W.  BLISS  CO. 

4  POCOCK  ST.,BUCKFRIARS  RD. 
LONDON,  S.E.  1 


P  Dlinr 


specialities  : 

PURE  CARMINE 
NACARAT 
(The  only  reliable 
•rolour  for  gums) 

JAM  SCARLET  2R 
JAM  CRYSTAL 
SCARLET  6R 
CUSTARD  YELLOW  A1 
EX  CONC. 

CAKE  YELLOW  A1  EX 
CONC. 

TASTELESS  ORANGE 
and  all  colours  suitable 
for  the  Confectionery, 
Preserve  and  Food 
Trades. 


^lep^oneiWOMU  41. 
%legmms:  Poimting 

HEXHAM. 


-  |l  Pointing’s  Food  Colours  and  Essences  possess  a  justifiably 

sound  reputation  with  all  classes  of  F'ood  Manufacturers  by 
virtue  of  their  e.xtremely  high  standard  of  purity  and  strength 
— the  results  of  extensive  experiments  in  our  laboratories.  The  Food 
Colours,  moreover,  are  of  great  brilliancy.  W e  guarantee  all  our  products 
to  meet  the  requirements  of  the  Ministry  of  Health  Regulations  now  in 
force  relating  to  foodstuffs  and  to  withstand  sterilization  when  required. 

IVe  Invite  your  enquiries  and  samples  for  matchlnq 

POINTIHC* 

PURE  FOOD  COLOURS 
AND  ESSENCES 

iSpccia/ty  Manufactured  fty 

L.  J.  POINTING  &  SON 

Pure  Food  Colour  Manufacturers 

HEXHAM-OM-TYME 
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Food  Manufacture 


Cl  L.A.S*>  MOTTLE  >i  AX  L:  FACTC  H  E IC  S 


holds  no 
secrets 


Your  products  are  good - 

Why  hide  their  light  under  a  bushel  ? 
Make  them  help  to  sell  themselves 
by  packing  them  in  C.T.G.  clear 
glass  containers. 

The  visible  purity,  colour  and 
excellence  of  your  products  will 
help  to  swell  your  sales. 


BRABY 

BRABY 

BRABY 

BRABY 


Illustration  shows  two  Cream  Tanks  made  from  Stainless 
Steel  by  us. 

We  are  makers  of  Steam  Jacketed 
Pans,  Dough  Mixing  Tanks, 
Food  Carrying  Racks,  Steel 
Trolleys,  Ovens,  etc. 

CATALOGUE  ON  REQUEST 


FRED*^  BRABY&  C?  L? 


NEW  BRIDGE  STREET  HOUSE,  30/34  New  Bridge  Street,  E.C.4 

lelefhone:  Central  5342-5  lele*iams:  "  Dryad.  Lud,  London” 

Factor  ies:  Conning  Town.  E.16.  and  Queenborough,  Kent 
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Ebnrite  A^dvertises  your  Ooods 


Into  busy  towns  or  distant 
country  villages  your  message 
is  taken  by  the  Eburite 
Corrugated  Kibreboard  Con¬ 
tainers  that  carry  your  goods. 
This  valuable  publicity  costs 
you  nothing  beyond  a  nom¬ 
inal  charge  for  printing.  Our 
Staff  artist  will  study  your 
product  and  prepare  a  striking 
design  for  your  container. 

Let  us  solve  your  packing 
problem  and  provide  a 
sample  container  free.  Write 
for  specimen  of  Eburite  Board 
and  our  illustrated  loose-leaf 
booklet  entitled  “  Better  Way 
Packing.”  Sent  post  free. 


Eburite  Containers  are  made  in  many  types,  ranging  from  the 
airtight  or  germproof  sealed  containers  to  the  popular  open-tray 
containers.  'I'he  buffer-like  action  of  the  air-filled  corrugations 
absorbs  shock  and  prevents  damage  to  contents. 

They  are  accepted  by  Railway 
Companies  and  carried  at  their  risk.  • 

Resident  Representatix’es  in  all  parts  cf  the  United  Kingdom. 


EBURITE 

CORKEGATEII  COXTAIAERS 

LIMITED 

PARK  ROYAL  ROAD,  NORTH  ACTON 
LONDON,  N.W.  10 

Telephone:  WILlesden  4701-5 
29-3I)  Oswald  St.,  (ii.ASC.ow,  C.i.  (Tel.:  Central  2070) 


thousands  of  everyday 

PRODUCTION 

PROBLEMS 

are 

SOLVED 

in  the  Technical  Industries 

«^€HEM1CAL 


H 


INDUSTRIES” 

Nearly  500  pages.  13  Sections.';^  Cloth  bound. 

a  j  post  free  U.K. 

abroad  1/3  extra. 

Data  especially  intended  for 
the  Food  Manufacturer 

^  SECTION  IV.  PLANT  FOR  SIZE 
^  REDUCTION  AND  MIXING 

*'  A  concise  dictionary  of  all  the  important  methods  of  grindint 
and  mixing  materiali  for  production,  together  with  information 
on  the  types  of  machines,  layout,  power,  etc.,  etc.” 


Here  is  a  book  especially  prepared  to  answer 
most  of  the  thousands  of  questions  which 
come  up  every  day  in  technical  industries.  Of 
the  dozens  of  questions  answered  in  this  paper 
many  would  not  have  been  placed  if  this  book 
had  been  ready.  It  is  not  a  scientific  treatise. 
It  is  a  commercial  and  industrial  reference  work. 
It  will  give  you  information  on  Processes,  Plant 
and  Raw  Materials  which  are  absolutely  essential 
but  which  could  not  otherwise  be  obtained 
without  an  extensive  library,  and  probably  hours 
of  searching.  Much  of  the  matter  has  never 
before  been  published  in  any  form.  Not  the 
least  of  its  advantages  is  that  over  two  hundred 
firms  give  details  of  their  equipment  and  pro¬ 
ducts  suitable  for  the  manufacturing  operations 
referred  to  in  the  data  and  reference  sections. 

^  Ready  Soon,  Order  Your  Copy  Now 

LEONARD  HILL  LTD.,  231,  Strand,  London,  W.C.  2 


The  other  Section*  nre :  I.  Corrosion  Resistance  Msterial* ;  II.  Power 
Plant  ;  III.  Specilic  Process  Plant  :  V.  Separating  and  Grading ; 
VI.  Transport  and  Handling  oi  Liquids  and  Solids;  VII.  Air  and  Water 
Conditioning;  VIII.  Measuring  and  Laboratory  Equipment ;  IX.  Fire 
Protection;  X.  Heavy  Chemicals;  XI.  Chemicalt:  Fine  Pharmaceutical ; 
Periumery  and  Drugs ;  XII.  Bibliography;  Xlll.  Index. 
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A  UNIT  HEATER 

Circulates  warmed  atr  throughout  the  building.  Can  l>e  simply  adjusted  to 
draw  fresh  air  from  outside,  and  so  maintain  an  even  temperature  and  ensure 
perfect  ventilation.  Low  air  velocity  obviates  draughts.  Write  to*day  for  full 
particulars.  Also  manufacturers  of  the  famous  Mtisgrave  Works  Heating  Stoves 
and  direct  fired  units  for  efficient  and  economical  factory  heating. 

Member  oj 


Mu  so 


Pave 


lip 


and  Company,  Limited, 

31  KING  ST.  WEST,  MANCHESTER 

St.  Ann's  Ironworks.  Beliast.  Sardinia  House.  Kingsway,  London.  W.C. 
.Mr.  G.  F.  MiJdlehurst.  4  Clive  Crescent.  Penarih.  Cardiff. 

Mr.  V.  E.  Hood.  11  Fishescoates  Avenue.  Burnside  Glasgow. 


11-lb.  and  28-lb.  TINS; 
and  1-lb.  TUBES 

Manufactured  by 

Henry  C. Stephens  Ltd. 

57  Aldcrsgate  Street 
London.  E.C.  1 
Pr0prietors  of  Stephens'  Inks 


With  our 

SCIENTIFIC 
METHODS  OF 
MANUFACTURE 


in  our 


MODERN 

MODEL  FACTORY 

we  have  set  a 

NEW  HIGH 
STANDARD 


PURE 

BRILLIANT 


GELATINE 


SHEET  OR  POWDER 


SAMPLES  GLADLY  SENT  ON  REQUEST 


RICHARD  HODGSON 


&  SONS  LTD 


BEVERLEY,  YORKS 


December,  1934 


I  INIASTi^  ©IF 

I  V©yi^  II^APE 


Completion  of  this  form  will 
keep  you  fully  informed  in  all 
branches  of  the  manufacture 
of  FOODSTUFFS 


FOOD  MANUFACTURE, 

231/2,  STRAND,  LONDON,  W.C.2 

I  enclose  herewith  10s.  Please  send  FOOD 
MANUFACTURE  regularly. 


Signed 


Address 


Pk’ose  write  clearly 


. 


Freedom  from  bearing  troubles  with 
their  attendant  losses— naturally  follows 
the  use  of  "Dainaxine"Phosphor Bronze. 
The  convenient  chill-cast  rods  enable  you 
to  produce  bushes, etc.,  m  one-third  of  the 
normal  time,owing  to  the  ready  machine- 
ability  of  this  high-grade  material. 

We  will  gladly  send  you  a  free  testing 
sample  of  Damaxine."  Tell  us  the 
size,  and  the  job  it  has  to  do,  and  mention 
“  Food  Manufacture.” 


THE  MANGANESE  BRONZE 
&BRASSCo.,Ltd. 

Hand  ford  iVorks 

IPSWICH 
SUFFOLK 


The  S.O.S.  Patents  Co.  Ltd.,  1 5 6,  Charing  Cross  Rd., W.C.2 

Northem  Office  :  Atlas  Works,  Chapel  St.,  Leuenshulme,  Manchester.  Rus.  4176 


KEEIP  Y©Ulg  FACTORY  AN© 


DNSECT  AN©  ¥E©NIIIN 
IINFESTATD©N 

Send  us  your  enquiries  for  fumigation  with 


(Ethylene  Oxide)  is  the  ideal 
fumigant  for  foodstuffs.  Abso¬ 
lutely  fatal  to  all  forms  of  insect 
life  but  not  dangerously  toxic 
to  human  beings.  Leaves  no 
deleterious  effects  on  foods. 


FUMIGATIONS 

are 

carried  out  by 
an  expert  staff. 


(Absorbed  Hydrogen  Cyanide), 
the  most  efheient  method  of 
cyanide  fumigation,  of  world¬ 
wide  reputation.  Results  guaran¬ 
teed.  Our  technical  advice  on 
any  insect  problem  is  at  your 
disposal. 


THE  LONDON  FUMIGATION  CO.,  LTD. 

Mar'ow  House,  Lloyd's  Avenue,  London,  E.C.  3 
Telephone  :  Royal  7977,8  9  Telezrams  :  "  Zykion,  Fen,  London  ” 

And  at  Manchester 

St.  James’  House,  Brazennese  Street  Manch-ster 
Telephone:  Blackfriars  762  1/2  Telezrams:  "  Sezner,  Manchester  ” 


LOW  POWER 


.V/TT  rWTTCrS  SMALL 

spiashiiM 

iflllcirion ! 


LARGE  OUTPUT 

The  »  REDDROP-PERIFLO  ”  CEN¬ 
TRIFUGAL  MILL  makes  possible  the 
most  efficient  high-speed  grinding, 
blending  and  emulsifying.  Gives 
maximum  output,  is  self-contained. 

and  fitted  with  an  auto- 

JUi  II _ j  j,  matic  shaking  feeder. 

Grinding  discs  can  be 
changed  in  a  few 
moments,  allowing 
^  .aiPnl  alterations  to  suit 

different  materials, 
r  Streamlined  i  n  te  ri  o  r 

easily  cleaned  ;  is  com- 
pletely  dustless  in  opera- 
tion.  Damp  and  sticky 
materials  can  be  worked 
with  little  risk  of 
machine  clogging. 

Please  write  for  fully  ILLUS- 
TRATED  CAT.  No.  D.  i  I 


Food  Manufacture 


I 


150  B.H.P.  CROSSLEY  DIESEL 


SAVING  £U7  PER  MONTH 


Here  is  yet 
another  proof 
that  “CllOSS^ 
LEY  POWER 
MEANS 
CHEAPER 
POWER." 

Crossley  Diesels 
are  exceedingly 
compact  and  are 
specially  de- 
signed  to  give 
perfect  reliability 
under  con¬ 
tinuous  work. 


Tran^latiin  of  testimonial  received  from  :  A  versa, 

Stabilimento  Industr  ale  di  sfarinati  (Naples) 

TOMMAJiO  MAIONE,  25th  July,  1934 

A  VERSA  (Ponte  Meccotta). 

Dear  Sirs, 

1  beg  to  confirm  the  verbal  information  given 
to  Mr.  Vincenzo  Jannitti,  with  regard  to  the 
perfect  running  and  entire  satisfaction  given  by 
the  Super-Diesel  engine  of  150  H.P.  supplied  by 
you  to  drive  my  flour  mill. 

The  above-mentioned  engine  runs  day  and 
night  without  any  difficulty. 

The  consumption  has  been  measured  and  is 
within  your  guaranteed  figures  From  calcula¬ 
tions  I  have  made  over  the  month  of  June,  my 
expenses  are  Lira  4,000  (about  £60),  including 
the  work  of  the  attendant. 

I  am  pleased  to  find  that  my  cost  per  H.P. 
works  out  at  about  5‘7  centimes  (less  than  l|d. 
per  B.H.P  ),  so  that  by  installing  your  engine  I 
have  obtained  a  monthly  saving  of  about  Lira 
5,000  (about  £87)  as  compared  with  what  I 
previously  paid  per  month  for  electricity. 

I  therefore  feel  it  my  duty  to  assure  you  that 
I  do  not  forget  to  broadcast  these  excellent 
results,  and  you  are  at  liberty  to  refer  any  of 
your  clients  to  visit  my  flour  mill,  so  as  to  con¬ 
vince  them  of  the  satisfaction  I  am  obtaining 
from  the  installation  of  your  engine. 

Yours  faithfully,  (signed)  TOMMASO  MAIONE. 


CROSSLEYdIE^EL 

-  CROSSLEY  BROTHERS  LIMITED.  MANCHESTER.il.  ENGLAND  —  ^  l 


LONDON  OFFICE:  139-141  QUEEN  VICTORIA  STREET.  E.C.4. 


Branches  or  Agentt  everywhere 


CROSSLEY  POWER  MEANS  CHEAPER  POWER 


To  Manufacturers  of  Sauces,  Pickles 
Salad  Creams,  Mayonnaise,  etc. 

J.  &  J.  COLMAN,  LTD 

ARE  ABLE  TO  SUPPLY  A 

SPECIAL  MUSTARD 

for  your  product.  In  preparing  these  special 
Mustards  particular  attention  is  paid  to  flavour, 
colour,  emulsifying  and  preservative  qualities. 

Address  your  technical  enquiries  : 

RESEARCH  DEPARTMENT 

J.  &  J.  COLMAN,  LTD. 

CARROW  WORKS,  NORWICH 


Decemlier,  1934 


25  minutes  from 
Central  London  ; 
L.N.E.R.  main 

I 


FOR  FOOD 
FACTORIES 

40  firms  (including  Shredded  Wheat)  have 
their  factories  in  this  perfectly  ^situated  and 
well-equipped  modern  industrial  centre, 
most  of  them  manufacturing  for  the  whole 
British  market  and  for  export.  Good  houses, 
charming  residential  conditions,  cheap  sports, 
town  amusements  and  easy  distance  from 
Central  London,  make  Welwyn  a  live 
place  and  create  an  atmosphere  of  cheerful 
and  successful  business  and  healthy  living. 

FACTORIES  TO  LET,  1,000  to  15,000  sq.  ft.  at  low 
rents.  Sites  with  and  without  Sidings. 

Factories  in  England,”  from  Estate  Manager, 
Howardsgate,  Welwyn  Garden  City,  Herts. 

A  WELWYN  FACTORY 
HELPS  FOOD  SALES 


ABSOLUTE 

RELIABILITY 


IMMEDIATE 

DELIVERIES 


Canning  and  Bottling  Plants 
Elevators  and  Conveyors 

G.  C.  ENGDNEEISeNG  €©.,  IT©. 

(ASSOCIATED  WITH  FREDK.  BRABY  &  CO.,  LTD.) 

GRINSTEAD  ROAD,  DEPTFORD,  S.E.8 

’Phone;  New  Cross  1234 

Afentt  in  South  Africa ;  Hessri.  REUNERT  &  LENZ  Ltd.,  Cape  Town  &  Johannesburg 


KyUd 


VARIABLE  Speed  Gears 

Embody  Patented  Features 
which  make  them  superior 
to  all  others. 


Enable  Machinery  to  be  run  at  Maximum  Speed  for 
class  of  material  or  work  engaged  upon.  Give 
Infinite  Speed  Variation  at  will.  STANDARD 
MACHINES  n  to  150  h.p.  Ratio  2-1  to  16-1. 

Ask  for  Crofts  complete  VS  Catalogue  V.G.730. 

CROFTS  (ENGINEERS)  LTP  BRADFORD 

Oelephon*  -  *90!  4 urns  Cvlaqrams  -  cnorrtas.  anAoroao 

LARGEST  SOLE  MAKERS  OF  MILLGEARINC  PRODUCTS 
CROFSTEEL"  HIGH  QUALITY  STEEL  CASTINGS 


Hi 


Food  Manufacture 


LARGE  FEED 
INLET 


HINGED 

DOOR 


STEEL  SLIDE  RAIL 
"  BASE  FOR  BELT 
ADJUSTMENT 


STURGE 

OTRIC  ACID 

MADE  IN  THIS  COUNTRY 
WITH  BRITISH  LABOUR,  FROM 
BRITISH  RAW  MATERIAL 

JOHN  &  E.  STURGE  LTD 

WHEELEY'S  LANE.  BIRMINGHAM.  15 

MANUFACTURERS  OF  FINE  CHEMICALS  SINCE  I823 


VEEDER-ROOT 
COUNTERS 


COUNT 
MEASURE 
CHECK  UP 
SPEED  UP 


Your  production, 
reduce  your  costs, 
build  up  your 
Sales  and  Profit. 

F.  E.  DICKINSON 

St.  Andrew’*  House, 
Holbom  Circus, 
LONDON  E.C.  1. 

Cable  Address  . 

TelejThorie  \o.  :  "  Vealenneta,  Lotuion  “ 

Central  4638  Telegrabhic  Address  : 

"  Veedermeta,  Smith, 


GRINDERS  &  MIXERS 


Grinds  Oats,  Maize, 
Barley,  Wheat,  Beans, 
Husks,  Chaff,  Roots, 
Spices,  Offals,  Herbs, 
Fertilisers,  Cake, 
Meat,  Fish  and  Bone 
Meals — in  fact,  grinds 
anything  that  is  grind* 
able.  Power,  Speed, 
Price  and  Upkeep  low. 


Made  in  various 
models  for  belt 
or  direct  motor 
drives. 


OUT-LET 


WIZARD 

GRINDER 


BALL 

’  BEARINGS 


‘  detachable 

BRACKET 


J.  BOOTH  &  SON  LTD.(n“  )  SSEISS 


ROOTH'S  PATENTS 


Mixes  Meals, 
Flour,  Egg  or 
Custard  Powders, 
Cereals,  Fertiliser 
or  any  other  gran¬ 
ular  or  powdered 
products.  Accu¬ 
rate  and  thorough 
mixing.  Feeds  and 
discharges  by  the 
one  movable 
chute.  Absolutely 
dustless.  Self-con¬ 
tained.  Takes  low 
power  to  drive. 


UNIVERSAL 
S 


llllllllllllllllllllllllllllllllllllllllll 


We  supply 
pure,  specially 
distilled  glycer^ 
ine  for  all  edible 
purposes.  May 
we  have  your 
enquiries  ? 


GLYCERINE 

LIMITED 

UNILEVER  HOUSE 
BLACKFRIARS 
LONDON,  E.C.4 


'Phone:  Central  7474. 


'Grams :  “Glymol.  Telex,  London. 


December,  1934 
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PAUL  INGENLATH  (.Ge/mtines) 

II  .monument  ST,  E.C3,  TELSPHONE.  ROYAL, 3803 
BOILLIANCy  •  PURITY  •  STRENGTH 


T.  ALBERT  CROMPTON  &  C?  LT“ 
WEST  INDIA  DOCK  Rd.,  LONDON,  E.14 
Telegrams  :  “  bi.undei.l,  phone,  London." 
Telephones  i  east  0029  and  1533. 

engineers.  coppersmiths 

BRASS  FOUNDERS.  ETC. 
BPeCIALISTB  IN  HIGH  CLASS 
COPPER  WORK. 

MAKERS  a  REPAIRERSOF  PLANT 
FOR  BREWERS  a  DISTILLERS. 
MANUFACTURING  CHEMISTS 
CONFECTIONERS.  ETC..  ETC. 
CASTINGS  IN  GUNMETAL. 
BRONZE,  COPPER.  ALUMINIUM 
AND  ACID  RESISTING  METALS. 

GENERAL  REPAIRS. 
contractors  to  admiralty,  war  oppice 
ETC.,  Krc. 


VALVES 


CHLOROFORM 

for  Confectionery* 


FOR  STEAM 
AND  WATER 
SUPPLIES  — 
QUICK  AND  EASY 
TO  OPERATE 


Answering  every  recognised 
test  for  purity. 


OLEO  RESITS  OF 
GINGER 


CAPSICUMS 


for  various  purposes. 


J.  F.  MACFARLAN  &  Co. 


EDINBURGH: 
109p  Abbeyhill. 


LONDON,  E.1 : 

32,  Bethnal  Green  Road 


Works:  Abbeyhill  and  Northneld,  Edinburgh. 


B 


LUNDELL 


liv 


Food  Manufacture 


rermac 

^  JOI NTI NG 


THOMAS  &  BISHOP  LTD. 

37  TABERNACLE  STREET,  LONDON,  E.C.2 

Telephone  :  Clerkenwell  1056  and  0584 


Jointing  a  jacketed  Pan 

Use  “PERM AC,” the  metal-to-metal  jointing  material. 

“  PERMAC”  joints  remaiii^i^^^  until  they  have  to  be  " lermnc" 
broken  down  for  annealing.  In  addition  they  can  jZclludPaH 
be  broken  down  easily  without  damage  to  the  Joint 
faces.  Send  for  a  small  tin  now. 


SUBSCRIBERS’*  ENQUIRY  FURM  (F.M.) 

FIRM  . 

ADDRESS . 

TRADE . 

Individual  makins  Enquiry  . 

(For  office  use  only) 

No.  .  _ 

Date  - 

Nature  of  Enquiry : 

-  -- 

TIGER  BRAND”  GLUES 


The  Bottling  and  Canning  Industry.  Labelling  Glues  to 
adhere  to  Tin,  Zinc,  Aluminium,  or  SteeL 


No  prcviotti  Preparation  of  Surface. 


No  Rusting. 


BRITISH  MADE  IN  FACTORY  AT  MERTON,  SURREY. 

E'T  AT)T  14  Charles  Street,  Hatton 

♦  1  ♦  Garden,  London,  E.C.  1 


Subscription  (10s.  per  annum,  including  postage)  may  be  sent  svith  first  enquiry.  This  form  must  be  completed. 


December,  1934 
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>maU  Announcements 


Two  lines  or 
under,  2s. 
Additional 
lines,  Is. 


PATENTS  AND  TRADE  MARKS 


PUBLICATIONS 


CAKE  MANUFACTURE,  by  Edmund  B.  Bennion  and  James 
Stewart.  An  invaluable  book  written  to  help  the  Baker  to 
make  money.  Covers  completely  the  manufacture  of  cakes  and 
small  goods.  Price  15s.  Post :  Home,  6d.  ;  overseas,  gd. — 
Leonard  Hill.  Ltd.,  231-2,  Strand,  London,  W.C.2.  Phone: 
Central  3383  (Private  Branch  Exchange), 


PATENTS  AND  TRADE  MARKS. — Any  readers 
requiring  information  and  advice  respecting 
Patents,  Trade  Marks,  or  Designs,  should  apply  to 
Rayner  &  Co.,  Patent  Agents,  of  5,  Chancery  Lane, 
London,  who  will  give  free  advice  to  readers  mentioning 
“  Food  Manufacture.” 


COVERING  CHOCOLATE  M.\NUFACTURE,  by  Dr.  A. 

Laessig.  Also  MANUF.4CTURING  BISCUITS.  Also 
S.VIALL  SCALE  MARGARINE  MANUFACTURE,  by  H.  W. 
Avis. — Leonard  Hill,  Ltd.,  Back  Nos.  Dept.,  231-2,  Strand,  W.C.  2 


Food  INDU.STRIES  manual.  The  only  existing  ency¬ 
clopaedia  on  the  production  of  all  Food  Products.  516  pages. 
10  sections.  Bound  in  red  and  gold  los.  post  free. — Leonard 
Hill,  Ltd.,  Back  Nos.  Dept.,  231-2,  Strand,  W.C.  2. 


King  s  patent  agency  ltd.  (B.  t.  King,  c.i.m.e.. 

Registered  Patent  Agent,  Gt.  Brit.,  U.S.A.,  and  Can.),  146a 
Queen  Victoria  Street,  London,  EC.  4.  Free  ‘‘Advice  Hand¬ 
book”  and  Consultations  on  Patents  and  Trade  Marks.  49  years’ 
references.  ’Phone :  City  6161. 


PATENTS,  Designs,  Trade  Marks.  Packing  Machinery 
Specialist. — A.  E.  Goudge,  Chartered  Patent  Agent,  55,  South 
Hill  Road,  Bromley,  Kent. 


TRANSLATIONS 


ECHNICAL  AND  COMMERCIAL  TRANSLATIONS 
promptly  made  from  and  into  all  languages  by  expert  staff. 
Chemical  translations  a  speciality.— The  Prudential  Technical 
Translations  Bureau,  Fulwood  House,  Fulwood  Place,  London, 
W.C.  I. 


Fuel  testing,  by  G.  W.  Himus.  a  concise,  up-to-date 
account  ■of  standard  methods  for  the  Analysis  and  Testing  of 
Fuels.  Coal,  Gas,  Oil  F'uel,  and  their  selection  for  Industrial 
Purposes.  15s.  net.  Post:  Home  6d. ;  overseas  gd. — Leonard 
Hill,  Ltd.,  231-2,  Strand,  W.C.  2, 


Preparing  glace  cherries,  by  John  elsbdry. 

Also  THE  MANUFACTURE  OF  MINCE.MEAT,  same 
author.  Also  THE  MANUFACTURE  OF  MEAT  PASTES.— 
Leonard  Hill,  Ltd.,  Back  Nos.  Dept.,  231-2,  Strand,  W.C.  2. 


PUBLICATIONS  WANTED 


WANTED,  December,  1932,  January,  April,  May  and  June 
1933,  Food  Manufacture.  Price,  if-. — Back  Nos.  Dept., 
231,  Strand,  W.C.  2. 
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Food  Manufacture 


Small  Announcements 

Two  lines  or 
under,  2s. 
Additional 

lines.  Is. 

SECOND-HAND  PLANT  FOR  SALE 


U  STEAM  JACKETED  COPPER  PANS,  mounted  in 
tripods,  complete  and  in  first-class  order.  Very  low  price. — 
Richard  Sizer,  Limited,  Engineers,  Hull. 


SURPLUS  FOODSTUFFS  PLANT 

PREPARATION,  Cooking,  Storage,  etc.  Full  details  on 
application. — Hubert  Jones  Ltd.,  Princess  Street,  Bury, 
Lancs.  Telephone:  1277/8.  Telegrams:  Hujo. 


PLANT  FOR  DISPOSAL 

NU.  353.  Electrically-driven  BAG  MAKING  AND  LINING 
M.-\CHINE  for  square  tins,  size  5  by  2  by  3  ins. 

N' O.  617.  Electrically-driven  BA(i  MAKING  .\ND  LINING 
MACHINE  by  H.  S.  Strong,  Bristol,  for  square  tins,  size 
7  by  2^  by  3I  ins. 

■\T  O.  161.  Belt-driven  semi-automatic  L.\BELLING 
\i  MACHINE  by  Lovell's  Patent  Machine  Co.,  for  square  tins, 
size  5  by  2  by  3  ins, 

XT  0.164.  Belt-driven,  geared.  BOX  CLOSING  MACHINE 
for  two  sizes  square  tins,  1  e.,  5  by  2  by  3  ins.  and 
7  by  2j  by  3J  ins.  (Adaptable  for  various  sizes.) 

N  O.  563.  Belt-driven.  TIN  BOX  CLOSING  MACHI.NE. 

No.  15  Model,  by  E.  W.  Bliss,  for  two  sizes  square  tins, 
i.e.,  5  by  2  by  3  ins.  and  7  by  2\  by  3^  ins.  (Adaptable  for  various 
sizes.) 

N  O.  500.  SIFTING  KEEL,  belt-driven,  in  timber  casing, 
8  ft.  by  2  ft.  10  ins.  by  7  ft.  high,  by  Harrison  Carter. 

All  these  units  of  Plant  are  in  first-class  condition  and  have  l>een 
in  use  until  recently.  They  can  be  inspected  on  site.  Our  object 
in  disposing  of  this  Plant  is  a  change  in  the  shape  of  packages. 

ALLEN  &  HANBURYS,  LTD., 

(Telephone:  Ware  49.)  Ware,  Herts. 


''¥''WO  enamel-lined  STORAGE  TANKS,  one  10  ft.  dia.  by 
i  13  ft.  deep,  one  7  ft.  6  ins.  dia.  by  15  ft.  deep,  totally  enclosed, 
available  at  low  prices  ex  London  district. — Richard  Sizer,  Ltd., 
Engineers,  Hull. 


WINKWORTH  FOR  MACHINERY.  Large  Stock  of 
Reconditioned  Plant,  including  Chocolate,  Cream,  Dough 
and  other  Mixers,  Cake  Mixers  and  Whisks,  Copper  Pans, 
Chocolate  Grinders,  Melangeurs  and  Refiners,  Glass  Enamelled 
Tanks. — 65,  High  Street,  Staines.  Tel.  :  210. 


MISCELLANEOUS  SALES 

FRUIT  PULP  BROKERS 

WARWICK  AGENCIES  LTD.,  Specialists  in  all  Food 
Manufacturers’  Raw  Materials,  Fruit  Pulps,  Anchovies, 
Shrimps,  Shrimp  Extract,  Tomato  Purees  and  Pastes.  Sulphured 
Cherries,  Skins  in  Brine,  etc.,  etc..  Spot  Stocks  and  for  Direct 
Shipment  to  any  port. — 8,  Laurence  Pountney  Hill,  Cannon  Street, 
London,  E.C.  4.  ’Phone:  Man.  House 9676.  ’Grams  :  "  Capsicum, 
London.” 

ENKOBER  accessories.— The  largest  stock  of  WIRE 
MESH  BELTS,  CANVAS,  and  AMERICAN  CLOTH 
BANDS  is  held  in  London  by  F.  JAHN  &  CO.,  15  Britannia 
Street,  King’s  Cross,  W.C.  i.  Phone  :  Terminus  3544. 


For  sale,  30  gross  round  bottles  (PHOENIX),  suitable 
cherries,  capers,  curry  powder,  pepper,  etc. — Modern 
Homes  Ltd.,  Malden,  Surrey.  Telephone;  Malden  1155. 

Harry  TRUSCOTT,  63,  Grosvenor  Road,  Caversham  (and 
at  Coupar  Angus,  Perthshire),  for  Fruit  Pulps.  Speciality : 
Scotch  Raspberries,  both  fresh  and  preserved. 


'^"IME  RECORDERS  AND  ELECTRIC  CLOCKS— We 
X  have  a  large  selection  of  new  and  rebuilt  models  of  all  systems 
in  stock,  fully  guaranteed. — Time  Recorder  Supply  and  Main¬ 
tenance  Co.,  159,  Grange  Road,  London,  S  E.  i. 


iPulsomctet>i 

Centrifugal 
Symbol 

PUMP 

BOREHOLE  PUMPS 

Pumps  for  Bottle  Washing  Plant 
and 

VACUUM  PUMPS 

Particulars  on  Application 
'Write  for  List  No  1810 

Pulsomctcr  engineering  0.  U? 

39  V'ictoria  Street,  Nine  Elms  Ironworks, 
LONDON,  S.W.  1  READING 


lllfracic 

.ATEHT  IDllll 


MAXIMUM 
OUTPUT 
AT  - 
LOWEST 
COST 


CRIND  IN  ONE  OPERATION 
TO  DESIRED  FINENESS:- 


MAIZE 

BARLEY 

OATS 

BEANS 

WHEAT 

BUSKS 

CHAFF 

BOOTS 

SPICES 

OFFALS 

GUMS 

SUGAR 

HERBS 


OHEMIOALS 

ALFALFA 

SCREENINOS 

SEAWEED 

LOCUST  BEAMS 

LIMESTONE 

FERTIUSBRS 

CAKE 

(Compresiad) 
MEAT  A  BONE 
HOOFS  A  BORNS 
I  WASTE 

I  PRODUCTS,  eto. 


Scope  oi  Product! 
Practtcallf  unlimited. 


Compact 

Simple  to  Install 


17,300 

SATISFIED  USERS. 

WHiefor  Catalogue 

Demonstrations  wUUngly 


MIRACLE  MILLS  LTD. 

00  LOTS  ROAD,  CHELSEA.  LONDON.  S.W.  10 
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Small 

Announcements 

Two  lines  or 
under,  2  s. 
Additional 
lines.  Is. 

SITUATIONS  VACANT 

F'IRST-CLASS  fish  CURKR,  must  be  well  acquainted  with 
smoking  Bicklings  and  Sprats,  etc. — Apply  by  letter,  stating 
full  particulars,  Hamburger’s  Products,  36,  Little  Pulteney  Street, 
W. 

Representative  wanted,  commission  only,  Pirmingham 
area,  with  connection  among  manufacturers  of  chemicals, 
food  products,  soap,  etc.,  by  first-class  British  makers  of  filling, 
packing,  granulating  and  allied  machines. — Box  A689,  Food 
Manu/actuie,  131,  Strand,  W.C.  2. 

Representative  wanted,  commission  only,  Manchester 
area,  with  connection  among  manufacturers  of  chemicals, 
food  products,  soap,  etc.,  by  first  class  British  makers  of  filling, 
packing,  granulating  and  allied  machines. —Box  A690,  Food 
Manufacture,  231,  Strand,  W.C.  2. 


SITUATIONS  WANTED 

CANNER.  15  years'  solid  experience,  works,  economy  manage¬ 
ment  and  sales  organisation,  at  present  holding  important 
appointment,  open  for  a  change  Would  take  full  charge  of 
cannery  or  chain  of  canneries  or  consider  directorship  If  the 
canning  side  of  your  business  is  not  paying,  let  me  assist  you. 
University  trained.  In  confidence. — Box  A691,  Food  Manufacture, 
231,  Strand,  W.C.  2. 

COMPANY  SECRETARY  (Chartered)  and  Accountant  with 
varied  experience  in  Food  Manufacture  and  Preserving 
Industry,  desires  appointment,  moderate  salary. — Box  A693,  Food 
Manufacture,  231,  Strand.  W.C.  2. 


AGENCIES 

Cocktail  cherries.  Advertiser  at  present  engaged, 
desires  change.  8  years’  practical  experience,  also  practical 
Jams,  etc. — Box  A6H8,  Food  Manufacture,  231,  Strand,  W.C.  2. 

IMPORTANT  manufacturer  of  French  Mustard — in  France — 
desires  to  enter  into  an  agreement  with  an  English  House  for 
selling  or  making  in  England  an  Aromatic  French  Mustard  of 
high  quality. — Box  A697,  Food  Manufacture,  231,  Strand,  W.C.  2. 


CONSULTING  ENGINEERS 


R.  CLOVER  &  PARTNER 

Consulting  Engineers 

SpeciRlIats  In  Modern  Industrial  Bulldinas 
and  Food  Factory  Construction 

81,  WATFORD  ROAD,  WEMBLEY 


SECOND-HAND  PLANT  FOR  SALE 


Air  Compressors,  Vacuum  Pumps  etc.,  new  and  second  hand. 

— I^cy-Hulbert  &  Co.,  Ltd.,  Pneumatic  Engineers.  Bed- 
dington,  Croydon. 


\  LBERT  E.  MAIDEN. — J.  Baker,  two-sack,  heavy  dough 
mixer.  Vertical  power  sausage  filler,  150  lbs.  capacity.  40, 
60  and  120  lbs.  Gardner  choppers.  Giant  meat  grinders.  Heavy 
lard  press.  Cooking  retorts,  various  sizes.  Gas  and  coal  fired 
vertical  boilers.  Electric  meat  saw.  —  46,  Hampton  Road. 
Southport.  Tel  :  2540. 


SECOND-HAND  PLANT  FOR  SALE 


F'OR  disposal.  Two  Jacketed  Vertical  Boiling  Pans.  Tested 
80  lbs.  pressure. — Apply  Box  A607,  Food  Manufacture,  231, 
Strand,  W.C.  2. 


For  disposal,  sugar  Grinding  and  Dressing  Plant  to  take 
off  two  or  three  grades. — Apply  Box  A608,  Food  Manufacture,  231 
Strand,  W.C.  2. 

r'OR  DISPOSAL,  Centrifugal  Dressing  Machine  for  Cocoa. — 
’  Apply  Box  A610,  Food  Manufactute,  231,  Strand.  W.C.  2. 

For  S.ALE,  at  a  reasonable  price,  one  fully  automatic  Gallon 
Syruping  Machine,  made  by  Ayers.  U.S.A.,  in  good  working 
order.  Also  one  2J  size  Pea  Filling  Machine  by  same  maker. — 
.Apply  Wisbech  Produce  Canners  Ltd.,  Lynn  Road,  Wisbech. 

For  sale,  Lehmann  Cocoa  Roasting  Machine,  for  gas 
heating,  complete  with  air  blower  and  piping.  Type  i  EGV. 
— Chiltonian  Ltd.,  Manor  Lane,  l  ee,  S. E.  12. 


For  sale.  Hydro  Extractors  and  Jacketed  Pans,  large  variety 
of  all  si^es  always  in  stock,  overhauled  and  in  sound  working 
order. — Randalls.  42  &  44  Arundel  Terrace,  Barnes.  S.W.  13. 


For  SALE,  Melangeur  with  Granite  Bed  and  Runners.  Run¬ 
ners,  22  ins.  diameter  by  84  ins.  wide  (steam-heated),  also  Morton 
Vertical  Power  Whisk. — Write  Box  .A612,  Food  Manufacture,  231, 
Strand,  W.C.  2. 


For  sale.  Cocoa  Butter  Press  and  Lehmann  Cocoa  Roasting 
Machine. — Write  Box  A613,  Food  Manufacture.  231,  Strand, 
W.C.  2. 


For  sale,  Woodbum  No.  i  Disintegrator,  also  Nos.  and  24 
Christy  and  Norris. — Write  Box  A614,  Food  Manufacture,  231, 
Strand,  W.C.  2. 


For  sale.  Cocoa  Dressing  Machine,  also  Nibbing  and 
Winnowing  Machines,  complete  with  Fan  and  Elevator. — 
Write  Office,  Box  A615,  Food  Manufacture,  231,  Strand,  W.C.  2. 

F'OR  sale,  Werner  Mixer,  double  arms,  jacketed,  also  “  U  ”- 
shaped  Drying  Machine,  with  revolving  agitator. — Write  Office, 
Box  A617,  Food  Manufacture,  231,  Strand,  W.C. 2. 


For  sale,  Gardner  Latest  Type  Self-Raising  Flour  Sifting  and 
Blending  Machine,  300  pounds  at  a  time. — Write  Office,  Box 
A618,  Food  Manufacture  231,  Strand,  W.C.  2. 


^OR  SALE  AT  EVERY  ACCEPTABLE  OFFER.— Heavy 
I  and  light  Biscuit  Machinery,  viz.  ;  Complete  Pierson  producer 
Gas  Plant,  4  elements,  400  cubic  metres  per  hour;  4  Bakers’ 
Travelling  3-pan  Gas  Ovens  ;  Cutting  embossing  Machine.  Vicars  ; 
1  Cutting  Machine  Baker  with  rout  press ;  Large  and  small  Dough 
Mixing  Machines ;  Coopland  Depositing  Machine  with  several 
stamped  Pans  ;  Egg  Whisking  Machines  ;  Small  Hand  Wafer  Ovens 
for  small  subjects;  Baking  Pans;  Pan  Racks;  Cutters,  etc.,  etc. 
All  enquiries  will  be  welcome. — Apply  to  Manufacture  Biscuits 
Dpapeau,  S.A.  en  liq.,  52.  Chaussee  de  Deurne,  Merxem/Antwerp, 
Belgium. 


HARRISON  CARTER.  LTD.,  Dunstable,  have  two  of  their 
own  Disintegrators,  taken  in  exchange  for  new  equipment. 
All  completely  overhauled  and  in  every  respect  equal  to  new. 
Sizes.  B.  Mill  and  00. 

Horizontal  band  conveyor.  12  ins.  wide  75  ft.  long, 

ditto,  9  ins.  wide  95  ft.  long.  Milne  enclosed  VACUUM 
DRUM  DRYER,  single  type,  60  ins.  by  28  ins.,  all  for  sale 
cheap. — Richard  Sizer,  Limited,  Engineers.  Hull. 


1  0  A  double  22  ins.  GRAVITY  CONVEYOR  10  ins.  rolls 

J.t/U  10  ins.  pitch,  also  135  ft.  of  24  ins.  ditto  6  ins.  pitch  — 
Richard  Sizer,  Limited,  Engineers,  Hull. 
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Food  Manufacture 


I  Here  it  is  in  three  words — the  greatest  sales  appeal  of 
all — gentle  persuasion  brought  to  a  fine  art — supreme  salesman¬ 
ship  in  three  monosyllables.  A  thousand  obstacles  fall  before 
it — a  thousand  prejudices  wither.  It’s  an  argument  as  old  as 
Eden — yet  still  the  strongest  tempter — "This  looks  good." 


The  first  and  the'foremost  of  **nested**  containers 
BRITISH  MADE  THROUGHOUT.  SAMPLES  AMD  QUOTATIONS  ON  APPLICATION 


MONO  CONTAINERS,  LTD.,  PARK  ROYAL,  LONDON,  N.W.  10.  Tel. :  Willesden  0900-1-2,  5131-2 


December,  1934 


Index  to  Advertisers,  see  pages  vi 


MULTIPLEX  PATENT  FILM  EVAPORATORS 


SOLE  MAKERS 


BLAIRS  LIMITED 


GLASGOW  ENGINEERING  WORKS 

GLASGOW,  S.W.l 


Embodying  all  the  latest  im- 
provements  for  all  processes 
requiring  the  removal  of 
water  from  dilute  solutions. 
Manufactured  in  Iron,  Stain' 
less  Steels  and  non-ferrous 
metals. 
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